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John E, Smith's Sons Co, 
50 Broadway, 
Buffalo, New York. 


Gentlemen: 


We have been in business for approxi- 
mately 55 years, making sausage in connection with 
our packing house operations, 


About a year ago we purchased one of 
your Buffalo Casing Appliers and have been wonderfully 
pleascd with the results as the time saved by the 
stuffer in putting the casings on the horn is quite 
remarkable, and we feel that it has been a good investe 
ment. 


Yours very truly, 
JAMES HENRY PACKING CO. 


102-4 





“..a remarkable 
time saver...... 


“...a good 
investment.” 

















Draws the casings on the stuffer tube 

50% faster---without tearing the 

casings or tiring the operator. 
Write for details and price. 























JOHN E. SMITHS 


BUFFALO, N. Y., U. S. 





SONS CO. 


A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 


Western Office: 2407 S. Main St., Los Angeles, Calif. 


Canadian Office: 189 Church St., Toronto, Ont 
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4. 
“Wear-Ever’’ Spice Containers Stacking Type it 
@ This silvery pot is made of a new Aluminum alloy. 


- i) 
—— | 
It will never need tinning. It can’t rust. The gleaming FF SF 











purity of the Aluminum cannot wear off. Being seamless, Py iH 

it is easily kept immaculate. Meat acids cannot affect it. MY 

Tell us your requirements and let us send a quotation. ——— = i 

““Wear-Ever” offers you everything in Aluminum for Ty Ty Kt 

modern, sanitary packing plant needs. This name on nM 

your equipment is assurance that each item is made 4 

of the Alcoa Aluminum alloy best suited to give i 

i longest, most economical life in the use for  fweanever NY 4 
which it is intended. For complete catalog of > : 





“Wear-Ever”’ Aluminum equipment, address | ALUMINUM 
THE ALUMINUM COOKING UTENSIL Co., S 
TRADE MARK 


Desk F-470, 11th St., New Kensington, Pa. 
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ALUMINUM—THE FOOD-FRIENDLY METAL 
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They Are Your Silent Salesmen 





| Educate your consuming trade to look for quality pre- 
| pared meat products. 

Quality Sausages and Ready-to-serve Meats 
dressed up in the new super transparent SYLPHCASE K 
casing, attractively printed in an artistic trade mark 
or brand name cannot but attract the attention of the 
discerning buyer. 

By using SYLPHCASE K casings your products 
will have the natural meat color and an added appe- 
tizing appeal. 

These casings have good strength and the proper 
amount of stretch. They are strictly Kosher. 

Made in sizes from 1%” to 4%”. A trial lot will 
convince you that you should adopt SYLPHCASE K 
casings for your quality Sausages and Ready-to- 


serve Meats. 


SYLPHCASE DIVISION 





Works, Fredericksburg, Va. 








SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 EAST 42nd STREET - NEW YORK CITY 
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ADELMANN 


The Yardstick for All Ham Boiler Comparisons 


= _. 








Elliptical yielding springs, self-sealing cover, easy-to-clean design, simple-to-use 
construction, wide cover pressure, quick operation, better performance, long life, 
and reduced shrink. 


These features form the basis for ham boiler comparisons. To get all of them and i 
have the best of ham boilers — use Adelmann! 


Elliptical yielding springs eliminate cover tilting and exert a firm, wide, flexible iH 
pressure. Perfectly shaped, evenly molded boiled hams are always produced. if 


Adelmann Ham Boilers are made of Cast Aluminum, Tinned Steel, Monel Metal, 4! 
and Nirosta (Stainless) Steel, the most complete line available. Liberal trade-in af 
schedules make it actually PROFITABLE to dispose of worn, obsolete equipment My 
for new Adelmann Ham Boilers. Ask for particulars today. i 


Our new booklet “The Modern Method” illustrates and describes the complete Mt 
Adelmann Line, gives many helpful ham boiling hints. Write for your copy today! H 


ADELMANN-‘“The Kind Your Ham Makers Prefer” 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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PRODUCTS 


E Gothaer 
E H/C Summer 
Thuringer H/C 
Summer 


B/C Salami 
(all grades) 


E Milan 
Crescent Milan 
E Peperoni 
E Prosciutti 
E Capacola 
Capacola, Dolce 
E Alpino 
E Genoa 
Crescent Brand Genoa 
E Sicilian 
E Export Nola 



































for a great many 


YEARS 


Ask any old Circle E customer about the quality of the 
products he buys, and about its uniformity. Unless he 
wants to keep a good thing to himself, he will tell you 
that aside from satisfactory dealing with the house, he 
continues to buy and sell Circle E products because the 
quality is high and every shipment is exactly like the one 


before. 


Once a concern has joined the ranks of Circle E cus- 
tomers, it rarely changes. There must be a reason—and 


there is! A number of reasons, in fact. 


Here they are: High quality, rigid uniformity, a good 


margin, brand protection, and fair treatment. 


Special Deals to Distributors 


Distributors have problems that vary with the 
territory and the conditions existing in it. Circle E 
offers a plan which will meet your requirements. 


It will pay you to get the details. Write today, 








\ outlining your needs. 


Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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AN AWAKENING -PACKER 


Another Packer Daily Scenario 
SCENE 2. TIME: 8:30 a.m. 
PLACE: Any Packer's Office 


@ President and Sales Manager of “Any 
Packer & Co.” Decide to Do Something 


AuTHOR’s NoTE—Today’s conference on the pork Sales Manager: I have been thinking along the 
business indicates the President has given up hope same lines. All this talk of high cost of hogs, 
for a change in the pork situation. So he and the processing taxes, increased expenses, etc., gets 
Sales Manager intend to find out what is wrong us into a frame of mind that causes us to feel 
a ae ee ARE, GS Se Sey we can’t do anything to better our own situation. 
— I am ready to turn over a new leaf, take off my 


President: Fred, I have been thinking over what coat, and pitch in to improve our own results. 
we accomplish by these morning meetings. We President: I am glad to know you feel the same 
spend a lot of time talking over the high cost of as I do about these matters. Between us I am 
hogs, cutting losses, competitors’ selling prices sure we can accomplish a lot. 
and different matters that are “over the dam.” 
But we don’t seem to do anything to change 
conditions in our own business. 


Too Slow a Turn Over 


The first discussion in THE NATIONAL PROVI- 
SIONER Forum emphasized 
the relatively greater losses 
sustained on a declining mar- 
ket than gains on a rising 
market. We have been too 
optimistic about inventory 
advances, and have relied too 
much on inventory gains for 
our profits. Consequently 
we may. have carried too 
large inventories and have 
had too slow a turn-over, 
overlooking how quickly in- 
ventory profits disappear on 
a declining market. 

From now on we will regu- 
lave our put-down of product 
iito cure much closer, and 
vinced that waiting for the try to sell the product as 
other fellow to improve mat- quickly as possible. 

ters won’t get our company anywhere. We are Sales Manager: If we follow out that plan, it 
going to “clean our own house.” Perhaps if we should help our business, as our products will 
set an example of this sort others may follow. give better satisfaction, and we won’t have over- 


I have made up my mind that 
if we get out of the hole we 
are going to have to pull our- 
selves out. 

You and I have read the dif- 
ferent discussions in THE 
NATIONAL PROVISIONER 
Packers’ Forum. They have 
brought out forcibly many 
unsatisfactory features of 
the pork business that can 
and should be remedied. 


Setting An Example 


So far as our company is 
concerned, we are going to 
make an earnest effort to 
correct them, as I am con- 





THE BOSS GETS BUSY. 
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cured product to sell at reduced prices. Also, 
we should be able to avoid a lot of freezing and 
back-packing expense. 


Killing Floor Losses 


President: This leads us to a very important fea- 
ture of the business — and that is hog cut-out 
values. We have to pay the market for hogs, 
but we should not slaughter any more hogs than 
we require for our regular trade. I have an idea 
that on the hogs we do slaughter we can ma- 
terially improve the cut-out values by closer fol- 
lowing of our hog slaughtering and cutting, and 
better supervision of our selling. 

Sales Manager: What do you mean by closer fol- 
lowing of our hog slaughtering and cutting, and 
better supervision of our selling? 

President: By closer following of our hog slaugh- 
tering and cutting I mean exactly what I say. I 
propose to know that after we receive the live 
hogs they will be handled with the utmost care 
to avoid bruising or crippling in our pens, chutes 
and shackling pen, that they are shackled prop- 
erly, and that all slaughtering operations are 
done properly. 

I was on the killing floor yesterday morning and 
saw hogs poorly headed, careless work in cutting 
out bruises, poor splitting resulting in No. 2 pork 
loins, giblet meat torn off some loins in pulling 
the leaf, a number of the hams faced too high. 
All of these result in inexcusable and avoidable 
losses. 

I am going on the killing floor every morning 
until we get the killing operations lined up. 
Sales Manager: What reasons did the superinten- 
dent and killing foreman give you for so many 
matters being out of line? 

President: They didn’t give me any satisfactory 
‘ reasons. In fact, I didn’t give them very much 
of a chance to tell me why matters were out of 
line. I was too busy telling them what I expected 
and intended to have from now on. 





This afternoon I am going to spend on the cutting 
floor, and at our next meeting I will tell yoy 
what I found out of line there and what I am 
doing to improve our cutting. 

Sales Manager: If we stop avoidable losses in the 
handling of our live hogs, and in our killing and 
cutting operations, that should improve our cyt. 
out values. 


Better Sales Supervision 


President: Now I will tell you what I mean by 
better supervision of our selling. 

I think we have a conscientious crew of salesmen, 
who no doubt believe they are doing the best they 
can. Both you and I think we get top prices for 
our products. However, it may possibly turn out 
that we are placing too much reliance on reports 
of competitors’ selling prices, consequently we 
may be selling some of our products cheaper than 
necessary. 

Tomorrow morning I wish you would bring in 
with you a couple of days’ sales tickets, which 
we will go over together and find out just how 
much shading is being done and what the shad- 
ing is costing us. Then you and I are going to 
get some first-hand information about our sell- 
ing that we cannot get at our desks, but which 
we can get by calling upon the trade. 

It is quite possible we may have our eyes opened. 
In any event, I am sure we will get a lot of valu- 
able information. What do you think of this 
plan? 

Sales Manager: Surely it will be beneficial. Any- 
way, it can’t be harmful, and we certainly will 
be closer to the business. 

President: All right, Fred. Talk is cheap. The 
“proof of the pudding is the eating.” Let’s fol- 
low through; otherwise the program we dis- 
cussed today won’t do any good. 

Sales Manager: I am with you, Chief, 100% on 
this program. I feel sure, if you and I set a pace, 
our entire organization will soon catch the spirit. 


Scene 3 of this Scenario next week. 


Keep Close Check on Plant Operations 











T this time, when prices of meats 

and by-products are high, it will 
pay many packers to check processing 
and manufacturing operations closely, 
to make sure there is no unnecessary 
waste, and that no sources of profit 
are being overlooked. 

Losses can be prevented only when 
the executive is continually on the job 
to prevent them. Workers and fore- 
men easily can get into bad habits un- 
less they are reminded continually that 
the highest processing efficiency is ex- 
pected. 

The packer can’t always control prices 
at which products are sold. But he 
can see to it that the greatest possi- 
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ble yields and revenue are obtained, 
and this is not unduly reduced through 
preventable losses or inefficient prac- 
tices in processing arid manufacturing 
departments. 


Pork Cutting.—In the cutting room, 
for example, failure to keep close track 
of markets, and to cut hogs so as to 
secure the greatest yield of higher 
priced cuts, may result in losses that 
amount to a considerable sum in the 
course of a year. 


Fat that goes to the tank, and which 
just as easily could have been left on 
cuts, is but one example of the man- 
ner in which money may be lost in 
the cutting room. A few ounces of 





meat on a lower-priced cut, that should 
have remained on a higher-priced one, 
is another. 

Bones.—Steamed bone meal and raw 
bone meal are worth about $30 per ton 
in carlots. Which is the cheaper to 
make under the particular conditions 
existing? There is a loss if that one is 
being produced that costs the most to 
make. The packer who puts hard bones 
through the tank gets $30 per ton for 
them. Manufacturing bones are worth 
somewhere in the neighborhood of $40 
to $80 per ton. Here is another op 
portunity to increase revenue. 


Pig Skins—Few packers save pig 


(Continued on page 17.) 
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Packers New Beef Grading Plan 


System for Grading All Dressed Beef in Four Classes Will 
Be Given Practical Demonstration 


grading system sponsored by ‘the 
Institute of American Meat Packers 
will be held in the beef coolers of Ar- 
mour and Company, Chicago, at 9:30 
am., Friday, June 28, under auspices 
of the Institute’s Committee on Mar- 
keting Methods (Beef), of which F. A. 
Benson of Armour and Company is 
chairman. 

Following a meeting to explain the 
principles of the grading system to any 
who may be unfamiliar with it, those 
attending the demonstration will be di- 
vided into groups of convenient size, 
and an experienced beef grader will be 
assigned to each group to explain the 
various grades in detail, and to answer 
any questions that may be raised. After 
the demonstration visitors will be given 
an invitation to visit beef coolers of 
other packers in Chicago using the In- 
stitute’s grading system. 


A DEMONSTRATION of the beef 


The system was first recommended 
to the industry by the Committee on 
Marketing Methods (Beef) in 1930, and 
was formally adopted by the executive 
committee of the Institute in Otcober 
of that year. It has been revised from 
time to time in the light of the past 
four years’ experience, and is now con- 
sidered to be both practical and helpful 
as a means of definitely designating the 
quality, conformation and finish of car- 
cass beef. It has already been put in 
practice by packers who sell more than 
two-thirds of the commercial beef in 
the United States, and has been used 
in some instances by United States gov- 
ernment purchasing agencies in their 
specification lists accompanying bid re- 
quests. 


How Beef Is Graded 

The system consists of grading all 
dressed beef into the four classes— 
steers, heifers, bulls and stags and 
cows—and divides each class into ten 
groupings, according to conformation, 
finish and quality. Conformation in- 
cludes the general build and outline of 
the carcass as a whole, and of each 
part of the carcass. Finish denotes 
color, amount, character and distribu- 
tion of fat. Quality includes color, tex- 
ture and marbling of meat, and color 
and character of bones, particularly 
chine bones. 


Within each class the ten grades of 
beef are numbered from 0 to 9, with 
low numbers indicating the better 
grades. Companies using the system 
may prefix a name, letter or number to 
these grade numbers as a designation 
of company or class; but the final num- 
ber always indicates the grade. Thus, 
if D represents a certain company, and 


9 j > 
< Is chosen to denote steers, the com- 


Week ending June 22, 1935 


pany could quote its best grade of 
steers as D20 or quote its fifth grade 
as D24. 

It is recognized, of course, that no two 
carcasses will be exactly alike. There will 
always be a small spread in value with- 
in each grade, and the spread will fluc- 
tuate according to the season of the 
year, usually being widest in October 
and November and narrowest in April 
and May. Essential spread between a 
high grade and a low one, however, 
will remain practically the same 
throughout the year regardless of the 
season. 


“The plan during its years of trial 
has demonstrated,” says the Institute’s 
committee, “that these uniform grades 
are becoming known and recognized not 
only by the packing industry as a whole, 
but also by wholesalers, retailers and by 
such consumers as may be sufficiently 
interested to study the subject.” 


Grades Becoming Recognized 

“Since this system has been in 
vogue,” adds the committee, “it has 
become increasingly apparent that live- 
stock can be graded in terms of the 
beef they produce, as designated by this 
plan. A packer who has a customer 
for a given quantity of a certain grade 
of beef is thus enabled to tell his buy- 
ers, ‘Get me two cars of No. 2 beef,’ 
and to know he is going to get just 
what he needs. The system should also 
prove a boon to the producer, and a 


good will factor with the public, through 
emphasizing the competition of buyers 
who know just what they need and 
want.” 

The demonstration is being staged 
by request of various members of the 
Institute, following a recent announce- 
ment of the detailed recommendations 
of the Committee on Marketing Meth- 
ods (Beef). The demonstration will be 
open to non-members of the Institute, 
and they as well as all members inter- 
ested are invited to attend. 


Members of the Committee on Mar- 
keting Methods (Beef) are F. A. Ben- 
son, chairman, Armour and Company; 
David W. Allerdice, Kingan and Com- 
pany; William Diesing, Cudahy Pack- 
ing Co.; S. B. Dietrich, Hunter Packing 
Co.; V. A. Gibbs, John Morrell and Co., 
C. R. Hood, Wilson and Co.; L. S. 
Joseph, Hygrade Food Products Corp.; 
Louis W. Kahn, E. Kahn’s Sons Co.; 
Ray S. Paul, Rath Packing Co.; W. F. 
Price, Jacob Dold Packing Co.; Paul C. 
Smith, Swift and Co., and John Taufer, 
Oscar Mayer and Co. The committee 
is serviced by the Institute’s Depart- 
ment of Livestock of which H. R. Davi- 
son is director. 


Details of the grading system are 
contained in a booklet, “Standard Beef 
Grading System,” which may be ob- 
tained without charge from the office 
of the Institute of American Meat 
Packers at 59 East Van Buren st., 
Chicago. 





STUDYING PACKERS’ BEEF GRADES. 
Packers who want to grade their beef to establish its standing with retail trade and 
consumers can lea 1 about the new grading system worked out by a committee of 
the Institute of Amcrican Meat Packers at a demonstration at the Chicago plant of 
Armour. and Company on June 28. 
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Saving Money in Meat Plant 


Packer Cuts Cost by Bringing Chilling and Curing 


Capacity in Line 


HEN the meat packer spends 

money these days for new build- 
ings and equipment he does it to save 
money. 

Plant expansion and equipment re- 
placement are no longer governed by 
the race for volume. With volume less 
and margins narrowing, economy is the 
rule. And the packer sometimes finds 
that plant and equipment rehabilitation 
are wise economy. This is why the 
meat packing industry has done more 
building and re-equipment in the past 
year than other industries. 

There is a growing appreciation of 
the fact that profitable operation of a 
meat packing business—whether on a 
volume or margin basis—now depends 
on efficient plant operation and good 
merchandising. This, and the difficulty 
of showing profit with a smaller pro- 
duction due to reduced livestock supply 
have been factors influencing packers to 
put their business on the soundest pos- 
sible foundation at a time when build- 
ing and rehabilitation costs are low. 


Plans to Save Costs 


Much of this new construction and 
rehabilitation is of considerable inter- 
est to the practical reckinghouse man 
because of the manner in which it has 
been designed or located to shorten 
steps between operations, to coordinate 
manufacturing and processing opera- 
tions, or to keep maintenance and re- 
pair costs at a minimum, simplify rou- 
tine or improve quality of product. 


with Slaughtering 


Typical of the thought given to de- 
sign, planning and construction of 
meat plant buildings is the new con- 
struction at the plant of the East Ten- 
nessee Packing Company, Knoxville, 
Tenn. 


Putting Departments in Balance 

This plant has enjoyed a steady in- 
crease in volume for many years, and 
has enlarged its plant from time to 
time as the needs required. As some- 
times results under such circumstances, 
a situation finally was reached in 
which departments got out of balance 
with one another, and were in need of 
coordination. 

The latest construction work, there- 
fore, in addition to doubling the ca- 
pacity of the plant by bringing chilling, 
cutting and curing capacities in line 
with killing, was planned to secure bet- 
ter coordination between departments, 
simplify operations—particularly inter- 
departmental transportation of product 
—secure better processing and manu- 
facturing efficiencies and reduce costs. 

Included in the work, and requiring 
the largest investment, is a cooler build- 
ing of modern, fireproof construction 
housing curing departments, coolers 
and freezer and an up-to-date hog cut- 
ting room. 

In addition, other buildings of the 
plant were remodeled. A story was 
added to the smokehouses, increasing 
their capacity 60 per cent. A one-story 
addition also was built over the garage, 





MODERN BEEF SALES COOLER. 


This room, located on the first floor of 

the new cooler building, has a capacity of 

400 beef carcasses and 200 head of small 

stock. A unit cooler furnishes the re- 
frigeration. 


which has been fitted up with complete 
facilities for the employees, including 
dressing rooms, sanitary lockers, 
shower baths, ete. Capacity of live 
stock pens was increased to 2,000 hogs 
and 500 cattle. 


Handling Costs Are Reduced 


Added processing facilities secured 
in the new cooler building have in- 
creased the plant’s capacity by 1,500 
hogs, 500 cattle and 1,000 head of small 





NEW ADDITIONS DOUBLE CAPACITY OF PLANT OF EAST TENNESSEE PACKING CO. 
Cooler building, shown behind water tower, was the largest unit in the recent new 


to smokehouses, increasing their capacity 60 per cent. 


facilities for the employees. 
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construction work. One story was added 
One story was added to the garage and fitted with complete convenience 
Capacity of stock pens was increased to 2,000 hogs and 500 cattle. 
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This building has been 


stock weekly. 
located advantageously in respect to 
killing, processing and manufacturing 


departments, so that handling car- 
easses and cuts into coolers, and from 
these to cutting and curing departments 
and to shipping cooler, is done over 
ramps or by conveyors and chutes with 
a minimum of time and labor. 

The new cooler building, three 
stories and basement, 75 by 100 ft. in 
size, contains some interesting details 
of design. Among these are tile walls 
in hog cutting room and beef coolers; 
brick floors in those departments where 
they are an advantage; thermostati- 
cally controlled unit cooler refrigera- 
tion: chutes for transporting prod- 
uct; cold storage windows in refrig- 
erated processing rooms to provide nat- 
ural light and cut down the rate of 
heat transfer, and an elevator connec- 
tion with the roof. 


Sweet pickle curing is done in the 
basement. This department, with a ca- 
pacity of 600,000 Ibs., is planned for 
curing in tierces, doubled decked. An 
elevator connects this department with 
the roof, providing an easy method of 
moving the heavy curing tierces to the 
open air for sunning. 


Arranged for Effiicency 


Beef sales cooler, general shipping 
cooler, beef shipping cooler and pork 
holding room are located on the first 
floor. Beef sales cooler has a capacity 
of 400 carcasses and 200 head of small 
stock. Pork holding room has a ca- 
pacity of 30,000 lbs. 


On the second floor is housed the dry 
salt curing cellar, with a capacity of 
one million pounds, and pork grading 
room. All cuts come to these depart- 
ments and curing cellar through stain- 
less steel] chutes from third floor. 


Beef boning and pork cutting are 
done on the third and top floors. Pork 
cutting room has a capacity of 300 hogs 
per hour, and is equipped with the lat- 
est appliances for speedy and accurate 
work, including power-operated tools 
and a conveyor cutting table. Two 
warm beef coolers are on the top floor. 


Unit Coolers Are Used 


Refrigeration is by direct expansion 
coils and unit coolers, except in the 
warm beef coolers, where brine spray 
decks are used. Unit coolers are in- 
Stalled in the pork cutting room, beef 
sales cooler and general shipping 
cooler. In the beef sales cooler an equal 
distribution of air to all portions of the 
room is secured by means of a duct 
system between the rails through which 
cold air from unit cooler is blown. 


In curing cellar and dry salt meat 
cooler, direct expansion coils have been 
placed on the ceiling. In the pork grad- 
Ing room coils are placed on side walls. 


The building is of brick, concrete and 


steel construction designed by H. Peter 
Henschien, Chicago. 


Week ending June 22, 1935 


























COMPACT AND EFFICIENT PORK CUTTING ROOM. 





DRY SALT CELLAR WITH A MILLION POUNDS CAPACITY. 





LARGE BACON SLICING CAPACITY IN SMALL SPACE. 


Output of the plant is distributed in 
refrigerated cars and insulated trucks. 
Executives of the East Tennessee 
Packing Company are D. G. Madden, 


president and general manager; Charles 
S. Simms, sales manager; John Burh- 
master, superintendent; John Brodine, 
master mechanic. 
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AAA Amendments Pass 


OMPLETE with processing tax 
safeguards — but with the meat 
industry exempted from regulatory pro- 
visions—_the AAA amendments were 
shot through the House on June 18. 


“Nail Down” Processing Taxes 

The bill contains an attempt to “nail 
down” processing taxes. No suits or 
proceedings could be maintained or 
judgment entered by any court for re- 
fund of any amount of processing tax 
assessed paid, collected or accrued be- 
fore passage of the amendment. No 
refund would be made unless following 
final judgment or decree made before 
adoption of the amendment. 

The processing tax was also defined 
as an excise tax, to be paid into the 
treasury for general use. This amend- 
ment would make the processing tax a 
levy for the general welfare, instead 
of for the benefit of a specific class. 
These are both attempts to evade a 
possible Supreme Court decision on the 
constitutionality of the law. 

As a possible aid to maintaining 
present processing tax levels the bill re- 
defines parity prices, so as to include 
increases in tax and interest payments 
in the computations for determining 
parity. 


Additions to AAA Program 


According to the official report, the 
bill proposes to supplement the AAA 
program as follows: 


By establishing definite standards for 
the Secretary in exercising his powers. 

By providing for the ever-normal 
granary plan. 

President is given power to limit im- 
portation of any products if he believes 
importation is interfering with the 
AAA program. In addition to setting 
limits the President may impose com- 
pensating taxes, so that entry of prod- 
ucts will not interfere with program. 

“Orders”—the new form of licensing 
—may be issued by the Secretary for 
marketing agreements applicable to 
those engaged in the handling of milk, 
fruits, nuts, tobacco, vegetables and 
naval stores. Under the previous act 
there was no restriction upon number 
or type of agricultural commodities 
concerning which licenses could be 
issued. 

Payments may be made in connection 
with exportation of basic agricultural 
commodities and products, and for re- 
moval of quantities of these from 
normal channels of trade. Funds in 
addition to and apart from AAA funds 
would be used for exportation of major 
agricultural commodities and products. 


PASS LABOR RELATIONS BILL 


Wagner-Connery labor relations bill, 
now in conference after passage by the 
House and Senate in slightly differing 
forms, may affect relations between 
meat packing companies and their em- 
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ployees. The measure is a part of the 
New Deal program. It provides: 

Setting up a permanent labor rela- 
tions board of three members as an in- 
dependent agency. The board is au- 
thorized to supervise elections, conduct 
hearings and issue cease and desist or- 
ders for “unfair labor practices” which 
are enforceable by the courts. 


Representatives selected by a major- 
ity of a unit of employees for col- 
lective bargaining shall have exclusive 
right to negotiate with employer. This 
board may determine appropriate unit 
for collective bargaining, whether by 
plant, craft, ete. 

It is an “unfair labor practice” un- 
der this bill for employers to restrain, 
coerce or interfere with employees in 
their organization for collective bar- 
gaining. It is also an unfair labor 
practice for employers to “dominate” 
or contribute financially to any labor 
organization. It is also an unfair labor 
practice to encourage or discourage 
membership in any labor organization 
for purpose of making closed shop 
agreements. 

A fine of $5,000, or a year in prison, 
for anyone interfering with agents of 
the board, such as refusing access to 
books or records. 


TAX INDUSTRY FOR PENSIONS 


Two new forms of taxes were added 
to those to be paid by the meat indus- 
try by the passage of the administra- 
tion-sponsored social security bill by 
the U. S. Senate. It had already been 
approved in somewhat different form 
by the House. 

Private pension systems, of which a 
number exist in the industry, would be 
exempted from the federal old age 
annuity plan in the Senate version of 
the bill. This exemption may be elimi- 
nated in conference, however. 

Levies on industrial payrolls and 
like contributions from employees will 
supply funds to provide “social secur- 
ity.” Packing companies, if none were 
exempted, would pay 1 per cent of pay- 
rolls, or about $1,120,000 additional 
taxes in 1936 as their contribution for 
unemployment insurance. In- 1937, the 
first collection year for the old age an- 
nuity plan, the packers’ tax bill for 
social security would be $3,360,000. By 
1949 the industry would be paying out 
$6,720,000 annually. Employees would 
pay a like amount. 

Tax rates for unemployment insur- 
ance would be 1 per cent of individual 
packers’ 1936 payrolls, rising to 2 per 
cent in 1937 and to the maximum of 3 
per cent in 1938. In addition there is 
a tax for the old age benefit portion of 
the bill which would begin at 1 per 
cent of 1937 payrolls and rise to the 
maximum of 3 per cent in 1949. 


State unemployment insurance sys- 
tems approved by the federal govern- 
ment would be encouraged and sus- 
tained by means of a 90 per cent credit 
to employers for state taxes paid. 


More Packers’ Tax Suits 


HE growing wave of packers’ eon. 

tests against the hog-processing tay 
was swelled this week by seven suits 
filed in federal courts of the East and 
Middle West. More packers were con. 
sidering such action, believing that past. 
due taxes might be saved if the tax js 
held unconstitutional, even though taxes 
already paid might not be recovered, 

R. S. Sinclair, president, Kingan & 
Co., Indianapolis, Ind., one of the firms 
filing suit, voiced a belief common ip 
the industry when he stated that his 
company was forced to take court ac- 
tion “to protect our business in the 
event that the AAA should be declared 
unconstitutional in cases already 
brought, and in the event that similar 
decisions should be made in any other 
cases that may be brought.” 

Other firms which have filed suits for 
injunctions to restrain collection of the 
tax are Heil Packing Co., St. Louis, Mo, 
Milner Provision Co., Frankfort, Ind, 
and Oswald & Hess Coy North Side 
Packing Co. and Frank J. Kuhn (Co, 
Pittsburgh, Pa. Several other petitions 
are to be filed in the Pittsburgh area 
within a short time. 


Tobin Packing Co., Fort Dodge, Ia, 
also filed suit this week asking for an 
injunction to restrain collection of the 
processing tax. 


Points Made by Kingan 


Four points of unconstitutionality in 
the AAA act were cited by Kingan & 
Co. in its suit. These were that it takes 
property without due process of law, 
was not adopted under any power 
granted Congress by the constitution, 
is an arbitrary exaction for the benefit 
of certain farmers—being a gratuity 
instead of a tax—and that the act had 
no right to grant legislative power to 
the Secretary of Agriculture. 

A temporary restraining order was 
issued aaginst the collector of internal 
revenue in the suit of F. G. Vogt & 
Sons, Philadelphia, Pa., by the federal 
court, which will hear the company’s 
petition on June 21. One of the argu- 
ments used by the Vogt company in 
pressing its plea for the need of imme- 
diate relief was that the remedy of a 
suit at law to recover a tax was not 
available to it. 


Equity Relief Demanded 


The company declared its belief that 
the government will nullify a final 
judgment in its favor by refusing to 
make necessary appropriation. The 
company also plead that threat of an 
AAA amendment outlawing suits for 
recovery made availability of a legal 
remedy so doubtful and uncertain as to 
require equitable relief. 

The federal judge issuing the tempo 
rary injunction recognized the argu 
ment, stating as one of the reasons for 
granting the order, “because, as all 
in the said bill, it is now threa 
with the deprivation of its right t 
institute such suit.” 
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Pork Packer and Processing Tax 


Eastern Packer Outlines a Situation Which Threatens 
Welfare of a Large Group in the Industry 


the continuance of the maximum 


ae os on many meat packers of 


hog processing tax under the Agri- 
cultural Adjustment Act and the AAA 
crop reduction program is a matter 


of vital importance to such packers at 
this time. 

The situation becomes more critical 
every day. There is no indication that 
the government intends to remove or 
lower the tax. In fact, pending AAA 
amendments indicate an intention to 
prevent packers from claiming a re- 
fund, either upon a reduction of the 
tax or a court decision as to its con- 
stitutionality. This undoubtedly would 
put many efficient packers out of 
business. 

It is time that the facts were clearly 
known, both to those who make our 
laws and to those within the industry 
who are affected by them. I am there- 
fore repeating here what I have re- 
cently submitted to members of Con- 
gress from my state. Although I have 
drawn the picture as it relates to East- 
ern packers, I believe it is of interest 
also to all those in the industry who 
come under the effect of the law and 
the tax. 


Effect of AAA Program 


It is not too much to say that the 
present situation in the meat packing 
industry is resulting in sucking the 
life-blood from smaller packers like the 
Eastern packers. Beginning of the 
trouble goes back to the AAA reduc- 
tion program, which was initiated in 
1933. Processing taxes established on 
slaughter-hog supply were used pro- 
gressively to reduce such supply. The 
unprecedented drought in the Middle 
West re-enforced the effect of artificial 
reduction, and extended it to embrace 
cattle in tremendous natural reduction 
effect. 


Reduction and drought-relief slaugh- 
ter brought about a curtailment in hog 
and cattle supply unequaled for many 
years. According to the U. S. Depart- 
ment of Agriculture, during 1934 cattle 
decreased 11.2 per cent, while hogs 
were reduced by 35.3 per cent to the 
smallest number in 50 years. At the 
same time consuming population is, of 
course, greater than ever before. 

While all this reduction of supply 
was going on the price—or cost to 
packer and consumer—was going up 
for natural reasons. The new hog pro- 
cessing taxes (graded up to $2.25 per 
100 pounds of live weight of the hog 
for the greater part of the tax-term) 


Week ending June 22, 1935 


By WM. F. SCHLUDERBERG 


represent a large cost. And such added 
expense, as previously pointed out, was 
itself used to continue restriction of 
supply. 

Packer Can't Get the Price 

The meat packing industry, there- 
fore, is operating under conditions of 
greatly reduced supplies and neces- 
sarily higher prices. But, unfortunate- 
ly, meat packing is above all a large 
volume and very small unit-profit busi- 
ness, with the extent of operations and 
employment directly related to volume. 
Even with necessarily reduced payroll 
decreased volume increased unit costs 
of operation. 

In view of this fact, one would ex- 
pect packers to obtain a sufficiently 
higher price. But did they? The an- 
swer is “No.” Effective consumer re- 
sentment and resistance to higher 
prices prevented that. 


The result was that for practically 
every packer in the country current 
pork operations have been carried on 
at a loss for many months. Recently 
the chairman of the board of the In- 
stitute of American Meat Packers 
stated that the reduction of 40 per cent 
in volume has-made impossible the op- 
eration of packing plants on an eco- 
nomical basis. And just the other day 
we received quotations on green bellies 
from Denmark, f.o.b. New York, at 1%c 
less per pound than the Chicago price 
the same day plus freight to New 
York. 


Urge Removal of Tax 


This is a sample of the destruction 
of the local market that is going on. 


It is therefore no wonder that most 
packers are casting about for methods 


(Continued on page 25.) 


To Protect Interests Eastern 
Meat Packers Organize 


ASTERN meat packers met at New 

York City on June 14 to consider 
the processing tax situation and other 
conditions which in their opinion de- 
mand united action to protect interests 
of the Eastern meat packer. 

The meeting was held under the 
auspices of the Eastern Meat Packers’ 
Association, an organization which has 
been in existence for several years, but 
which has confined its activities chiefly 
to internal relations. Joseph Kurdle, 
vice president Wm. Schluderberg-T. J. 
Kurdle Co., Baltimore, Md., presided as 
president of the association, with W. C. 
Codling, vice president Albany Packing 
Co., as secretary. There was a large 
attendance and a lively discussion. 

Reports from the meeting state that 
it was the predominant feeling that this 
organization should become a more ag- 
gressive group in the interest of East- 
ern packers. 


Attitude Toward Some Packers 


An example cited was the attitude of 
the AAA, in defending the processing 
tax, that Eastern packers were of 
necessity inefficient because of their 
remoteness from chief sources of live- 
stock supply, adverse freight rates, etc. 
This argument, say the Eastern pack- 
ers, has never been answered as a 
group. 

A committee was appointed to formu- 


late militant plans to make the Eastern 
Meat Packers’ Association a more vigor- 
ous factor in promoting Eastern packer 
interests, since it was felt that the 
Eastern viewpoint had not hitherto been 
adequately represented. A_ resolution 
couched in these terms was unanimously 
adopted. 


It was also resolved to increase the 
membership of the association to in- 
clude all packers whose situation re- 
quired such representation, and to or- 
ganize an association staff to carry on 
the work. Another meeting will be held 
in the near future to hear reports on 
organization plans. 


Will Fight Processing Tax 


Informal discussion on the processing 
tax situation followed, and individual 
packers announced their intention of 
bringing suits against the government 
to prevent collection of the processing 
tax or possible execution of government 
liens for non-payment of tax. 


At about the same time suits were 
filed (as reported in the June 15 issue 
of THE NATIONAL PROVISIONER) by John 
J. Felin & Co., Inc., and F. G. Vogt & 
Sons Co., Philadelphia; Jacob Ulmer 
Packing Co., Pottsville, Pa.; Weiland 
Packing Co., Phoenixville, Pa.; Chester 
Packing & Provision Co., Chester, Pa., 
and A. C. Roberts, Kimberton, Pa. 
Other suits are now in preparation. 
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Italian Meat Loaf 


Fancy meat loaves, containing spa- 
ghetti or some types of green vege- 
tables, are popular in some localities. 
An Eastern sausage manufacturer who 
has had demands for such products 
wants to know how to make them. He 
says: 

Editor THE NATIONAL PROVISIONER: 

We wish to make an Italian meat loaf that 
contains not only meat but also spaghetti and 
spinach. Can you tell us how to manufacture 
this specialty? 

Italian or raviola loaf is an attrac- 
tive product and may be sold as such 
or under a brand name. The follow- 
ing ingredients may be used: 

50 lbs. of beef or veal 

40 lbs. regular pork trimmings 

10 lbs. fresh pork liver 

10 loaves of stale bread with crusts 

removed 

18 to 20 lbs. half cooked spaghetti 

3 to 4 lbs. high grade soy bean 

flour or dry milk 

The beef or veal should be cured and 
the pork should be fresh. Beef and 
bread should be chopped with 3 lbs. of 
onions and 1 oz. of garlic. 

The following seasoning is used: 

1% lbs. salt 
oz. sugar 
oz. white pepper 
oz. ground coriander 
oz. ground celery 
oz. nutmeg 
oz. best grade paprika 
1% lbs. grated Roman cheese. 


2-100 


an ane 
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Liquid seasonings may be used or, 
where production is fairly large, ready 
mixed dry seasonings, such as are pre- 
pared by dry seasoning dealers, will as- 
sure convenience and uniformity. 


After chopping the beef with the 
bread and onions add the pork trim- 
mings and the liver. Chop as smooth 
as possible. Have the dough quite stiff 
when finished, so that it will make a 
nice solid loaf. 


Another Loaf Formula 


Another method of making this loaf 
is to add a half bushel of half-cooked 
green spinach, well washed and chilled. 
Drain and press all the surplus mois- 
ture out of the spinach to prevent it 
from making the loaf too soft. The 
spinach should be cooked 6 or 7 min- 
utes in boiling water with a teaspoon- 
ful of baking soda and a handful of 
salt to give it a bright green color. 


When the spinach is used in this way 
it should be chopped with the beef and 
pork. Use of the spinach in raviola 
loaf is optional, although it adds much 
to the loaf. 


Half a gallon of tomato puree also 
may be added to this meat or meat and 
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spinach mixture, which adds further to 


the flavor. If tomato puree is used it 
should be ice-cold and added to the 
beef while it is being chopped. 

When the meat and seasoning and 
(if used) the spinach and tomato puree 
are put in the mixer, add the spaghetti, 
1 to 2 cans of chopped pimientos (No. 
3 size). If spinach is not added about 
5 lbs. of cooked split green peas may 
be used. Some manufacturers add 7 to 
9 Ibs. of cube fat to this mixture also. 


Line the molds with wet parchment 
paper, fill near to the top and fold the 
paper over. Keep out water, press the 
cover on and cook 3 to 3% hours, ac- 
cording to size, at 160 to 165 degs. 
Fahr. Chill and place in the cooler un- 
til the following morning. Then re- 
move from the mold, take off the paper 
and if desired dip in meat loaf glaze. 
As soon as this is hardened the loaves 
are ready for sale. 


Why is the pork trimming depart- 
Because 
this is where cutting floor waste shows 
up. Read chapter 6 of “PoRK PACKING,” 
The National Provisioner’s latest book. 


ment foreman so important? 
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Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 

Does it shown green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 

THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 10c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, Il. 


Please send me reprint on “Sau- 
sage Spoilage.” 


NE co ogaekdks ceuessaanaeeeneeeee 


CU. candor wad 0s seweexameses stats 
Enclosed find a 10c stamp. 




















Getting Smoke Flavor 


An Eastern sausage manufacturer 
wishes to give a smoky flavor to some 
of the sausage he is making. He writes: 
Editor THE NATIONAL PROVISIONER: 

We want the meat used in some of our say. 
sages to have a smoky flavor. How can we 
obtain this smoky taste? 

Where a rich smoky flavor is desireg 
in any sausage, it is an easy matter to 
get this flavor by keeping a quantity 
of smoked trimmings in the chill room, 
The best trimmings to smoke are 
medium trimmings, not too fat and not 
too lean. If they are smoked on 
screens at a moderate temperature for 
1 hour and 15 minutes they will be 
about right. The trimmings should be 
spread out in a thin layer on the screen, 
Only a small stock of these trimmings 
should be kept on hand at a time. 
About 15 per cent of the meat mixture 
of a given sausage made up of these 
trimmings will give the smoked flavor 
desired. 

Use of smoked trimmings is not u- 
common where there is limited space in 
the smokehouse and the sausage can 
not be left long enough to get the 
necessary smoke flavor. 


IMPROVING SOFT LARD 


A Western packer who renders all 
hog fats in open kettles is having 
trouble with soft lard and wants to 
know how to overcome it. He says: 


Editor THE NATIONAL PROVISIONER: 

Please advise if there is anything we can do 
to open-kettle-rendered lard to make it firm 
We render our lard and run it through an agi- 
tator, but it becomes soft in warm weather. 

If this packer rendered only leaf lard 
he probably would not have the trouble 
of which he complains, so it is as- 
sumed that all killing and cutting fats 
are rendered in the open kettle. Even 
in this case he might prevent soft lard 
if his agitator is water jacketed, and if 
the water used for cooling is low enough 
in temperature. However, even very 
cold water in jacket of agitator is not 
always a remedy for soft lard. 

The sure cure for a condition of this 
kind is to purchase a lard roll and to 
put the plant’s production of lard over 
it. These machines are made in a con- 
siderable range of sizes, so this packer 
should be able to purchase one with ¢a- 
pacity in line with his production. 


MEATS FOR SMOKING 


Proper preparation of meats before 
they go into the smokehouse is neces 
sary for best results. Standard prac- 
tices are reviewed in “PoRK PACKING,” 
The National Provisioner’s latest book. 
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SAVINGS IN THE PLANT 


(Continued from page 10.) 

skin strips, but they are worth about 
Tic Ib. Edible skins are worth about 
5c lb. It has been a long time since 
the price of pig skins was as high as 
it is today, and in many plants it would 
pay to save them rather than to send 
them to the tank. In fact, at the 
present market such equipment as is 
required to handle pig skins properly 
soon could be paid for. 

A fresh meat skinner is used to skin 
fresh and cured bellies and fresh cuts, 
such as necks, clear plates, etc. It may 
also be used for skinning fat backs in 
plants where the quantity of backs 
produced does not warrant installation 
of a fat back skinner. Where many fat 
backs are produced a fat back skinner 
is an advantage. Pig skins that are 
saved and put in proper condition by 
proper removal and fleshing have a cash 
value far in excess of their small yield 
in the tank. 

Blood.—Blood is worth $2.75 to $2.85 
per unit, a price high enough to justify 
a careful check to see that no ammonia 
is lost needlessly in processing. Should 
lungs and condemned livers go to the 
melter or the blood dryer, or should 
the attempt be made to find an outlet 
among dog food manufacturers for 
lungs? These are questions that can 
be answered after a check of methods, 
prices and cost of handling. And know- 
ing the answers is important. 

Sausage.—Constant vigilance in the 
sausage kitchen also pays big divi- 
dends. Are costs and yields in line, 
and is the necessary margin being re- 
ceived on sales? Many sausage manu- 
facturers have discontinued the manu- 
facture of the cheaper varieties of sau- 
sage and are using the meat in higher- 
priced product instead. 


MISLEADING DOG FOOD CLAIMS 


Unfair practices in the sale of dog 
food in interstate commerce continue to 
receive the attention of the Federal 
Trade Commission. The latest case 
concerns a Chicago distributor who has 
been selling a food alleged to have been 
advertised as excellent for skin diseases 
and distemper, when in fact the stipu- 
lation (1391) says the product was not 
such a remedy. 


This manufacturer has agreed to 
cease representing the product as a 
remedy for these diseases, and to stop 
distributing it without causing the con- 
tainers in which it is packed to be dis- 
tinctly marked “Made in Germany.” 
According to the stipulation, the dis- 
tributor imported the product from 
Germany but did not mark it so, with 
the result that customers were not in- 
formed it was of foreign origin. 


When in need of expert packinghouse 
workers, watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Brands and Trade Marks 


In this column from week to week will be 
published trade marks of interest to read- 
ers of THE NATIONAL PROVISIONER. 
Those under the head of “Trade Mark 
Applications” have been published for 
opposition, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 











TRADE MARK APPLICATIONS 


Doyle Packing Co. Los Angeles, 
Calif. For canned dog and cat food. 
Trade mark: Dog’s head in circle. 
Claims use since July, 1929. Applica- 
tion serial No. 361,519. 


Deerfoot Farms Company, Southbor- 
ough, Mass. For sausages. Trade 
mark: PLUS PACK. Claims use since 
Nov. 1934. Application serial No. 
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Collins-Dietz-Morris Co., Oklahoma 
City, Okla—For canned goods—name- 
ly, pork and beans, catsup, sauces and 
dressings, soups, gelatine, condiments, 
etc. Trade mark: NEW STATE. Claims 
use since January, 1906. Application 
serial No. 361,726. 

Suffolk Oil Mill, Inc., Suffolk, Va. For 
cooking oil. Trade mark: SOMOLA. 
Claims use since July 15, 1934. Ap- 
plication serial No. 361,778. 

Abraham Krasne, New York City. For 
canned meats. Trade mark: RECOV- 
ERY. Claims use since January 30, 
1935. Application serial No. 362,475. 

Bolton-Smart Co., Boston, Mass. For 
bacon. Trade mark: BON MART. 
Claims use since March 5, 1935. Ap- 
plication serial No. 362,767. 

Bolton-Smart Co., Inc. For bacon. 
Trade mark: BSCO. Claims use since 
March 5, 1935. Application serial No. 
362,769. 

TRADE MARKS GRANTED. 


Joseph Crostiels & Sons, Ltd., War- 
rington, Eng. For vegetable fats for 
food purposes. Trade mark: VEBO. 
Published February 26, 1935. No. 
323,964. 

The Procter & Gamble Co., Cincinnati, 
Ohio. For shortening. Trade mark: 
VELDO. Published March 12, 1935. 
No. 324,562. 


Consolidated Rendering Co., Boston, 
Mass. For lard, oleo stearine, oleo 
stearine oils and animal shortening all 
for food purposes, gelatine, stearine 
made from edible fats and used as in- 
gredient of shortening, meat products 
for food purposes—namely, cooked 
meat, whole or ground, to be used for 
poultry and stock food, bone products 
for food purposes — namely, cooked 
bone, whole or ground, to be used for 
poultry and stock food. Trade mark: 
CORENCO: Claims use since July, 1920. 
Application serial No. 359,218. 





The Cottage Creamery Co., Cleveland, 
Ohio. For oleomargarine. Trade mark: 
GOLDCROWN. Claims use since Mar. 
5, 1935. Application serial No. 362,402. 


Consolidated By-Products Co., Phila- 
delphia, Pa. For canned dog and cat 
food. Trade mark: CON-SOL. Claims 
use since May 10, 1934. Application 
serial No. 358,090. 


The Rath Packing Co., Waterloo, Ia. 
For bacon. Trade mark: SUNNYSIDE 
and rural scene. Claims use since June 
8, 1934. Application serial No. 360,241. 





Spring Hill Laboratories, Inc., Ashly, 
Mass. For dog and fur bearing animal 
foods. Trade mark: NUTRO. Claims 
use since December, 1931. Application 
serial No. 359,094. 


Republic Food Products Co. doing 
business as Clair & Co., Chicago, IIl. 
For canned food for dogs, cats and 
other carnivorous animals. Trade mark: 
DUKE. Claims use since Mar. 22, 1934. 
Application serial No. 358,571. 


The Parvel Company. Incorporated, 
Brooklyn, N. Y. For vegetable short- 
ening. Trade mark: PARVEL with 
chef’s cap. Claims use since Jan. 29, 
1935. Firm’s application has serial No. 
361,816. 
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PACKAGE SUGGESTIONS 
Our Field Representatives will be glad to help 
you work out eye-appeal packages for any meat 
product. They can offer many useful ideas. Just 
write: Du Pont Cellophane Company, Inc., 350 
Fifth Avenue, New York City. 




















ellophane 


TRADE MARK 


“Cellophane” is the registered trade-mark 
of the Du Pont Cellophane Co., Inc. 


806. u. 5. pat. OFF 


It DOES pay 
to push 

PACKAGED 

BACON 





KARL SEILER & SONS of Philadelphia say: 
“An attractive package, that shows the prod- 
uct and gets maximum attention value, does help 


bacon sales. We’ve proved it! 


“Since we changed to an attractive printed 
wrap of Cellophane transparent film, our sales 


have jumped approximately 67%. 


“Without exception, our salesmen are enthused 
by the new package. Dealers give it better dis 
play—and housewives often select it just because 


cf its fine appearance.” 








The National Provisioner 
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HANDLING COMPLAINTS 


Every packer salesman has com- 
plaints. Upon his method of handling 
them and his attitude toward them de- 
pends whether these complaints can be 
made an asset or will continue to be 
a liability for his company. Many times 
a complaint reveals a serious fault in 
the company’s product or its service, or 
brings out ideas for new products or 
new uses for old ones. 


That philosophy, however, does not 
lead packers to encourage complaints. 
Modern management is seeking and 
finding many effective preventive meas- 
ures. Sales is one of these. Salesmen 
should make it a point to “sell service” 
as well as merchandise—to assist the 
customer in selecting merchandise 
suited to his needs; to refuse to over- 
sell, even if the chance is offered; to 
cooperate with dealers in moving mer- 
chandise; to make company policies 
clear regarding terms of order, returned 
goods, etc.; to exercise extreme care in 
the mechanics of making out an order; 
and—one of the most important things 
—to refrain from making any promise 
he knows cannot be kept. 


In spite of every precaution on the 
salesman’s part, and in spite of a good 
product and good service, there will be 
slips and resulting complaints. These 
can be made a real asset to the com- 
pany if they are correctly handled. Both 
the company and the customer should 
arrive at a satisfactory settlement be- 
fore the complaint is dropped, and pre- 
cautions should be taken to make a 
repetition of the complaint improbable. 


The “silent complaint” is an impor- 
tant consideration in any discussion of 
customer grievances. A_ salesman 
doesn’t like to hear complaints, it is 
true, but it is far better for him to hear 
them and correct the causes than to 
have customers drift away for no ex- 
pressed reason. 


WOMAN MAKES SALES RECORD 


Meat packing is one field women have 
not taken by storm as they have so 
many others. This is strange too, be- 
cause they were off to a good start 
sixty years ago when Bernardine Focke 
founded the Wm. Focke’s Sons Com- 
pany, Dayton, O. Today Irene Focke 
is following in the footsteps of her 
grandmother. Finding it difficult to 
conceive of a woman as a meat sales- 
man, Elmer Focke, sales manager for 
the company, after much persuasion re- 
luctantly gave Irene Focke an assign- 
ment in a territory that had been prac- 
tically abandoned for two years for lack 
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of success there, hoping to discourage 
her ambitions early. 


It was a pretty tough nut to crack, 
even for one with her grit and de- 
termination. When she started, her 
sales experience was just about nil and 
she ran into a great deal of resistance 
against a woman in that position. How- 
ever, she persevered and in a few 
months her sales in that territory ex- 
ceeded by sixty per cent those of any 
of her predecessors. 


Since she had been so successful on 
general sales, the sales manager decided 
to try her out as a specialty sales- 
woman. She soon became the despair 
of the salesmen in the company, as she 
set a pace difficult to match. An ex- 
ample of her success was shown in a 
sausage campaign. She organized crews 
of typically-garbed .and picturesque 
German maids, with whom she worked 
personally, demonstrating the now well- 
known German Maid sausage in more 
than one hundred stores. 


She spends less than two full days 
each week in direct contact with her 
customers. This time is spent largely 
with accounts, as she has so organized 
her sales work that it is confined most- 
ly to telephone orders and in contact 
with beef buyers, many of whom she 
brings personally to the plant. In addi- 
tion to her sales ability, her gracious 
personality lends a charming touch to 





HATS OFF TO THE LADY! 


Miss Irene Focke and one of her cus- 
tomers interviewing the beef department 
foreman in the plant of Wm. Focke’s Sons 
Co., Dayton, Ohio, where she has made an 
enviable record as a saleswoman. 


Valesiman 


the company’s customer parties, when 
they are the hosts to more than a thou- 
sand guests. 


ANTICIPATING DEMAND 


It pays the packer salesman to an- 
ticipate demand. The out-door season 
is near. When it arrives sales of sausage 
and meat specialties will jump. 


It is not too early at this time to 
start talking better sausage and mer- 
chandising, can be convinced that sau- 
sausage season opens up, perhaps many 
who heretofore have not given the at- 
tention they should to sausage mer- 
chandising can be convinced that sau- 
sage is a profitable item when properly 
handled. 


Retailers need all the volume they 
can get. Every store would benefit if 
they could sell a few more pounds of 
lard every day. Better.lard merchan- 
dising will often work wonders for the 
dealer who never tried it. 


The approaching fresh fruit season 
might be tried as an inducement to re- 
tailers to push lard a little more ag- 
gressively. When fresh fruits are avail- 
able there is more home baking of-pies, 
shortcakes, etc. Tell your customers to 
make capital out of the strawberry 
cherry, raspberry and blackberry sea- 
son by pushing lard. 


TRADES ON SOCIAL AFFAIRS 


Here is a constructive merchandising 
tip packer salesmen can pass on to 
their customers: 


In a Chicago suburban community, 
well-supplied with picture theaters and 
other forms of entertainment and many 
women’s organizations, is a live retail 
meat dealer who gets somewhat more 
than his share of business by keeping 
posted on what is going on. 


If the woman’s club, for example, is 
having an afternoon affair, or a popular 
picture in which many are interested 
is to be shown, this retailer assumes 
that many housewives will have little 
time or inclination to devote to dinner 
planning and preparation. On these 
days, therefore, he features sausage 
and meat specialties and fresh and 
cured meats easily and quickly pre- 
pared. 


On days when important social events 
are not scheduled he pushes roasts, 
stews, baking hams, etc. Women of the 
community appreciate what appears to 
them to be unusual thoughtfulness on 
the part of this retailer, and of course 
he profits accordingly. 
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. . . loo bad they won't 


do it... 


Up on that shelf are probably several 
things this customer wants and would 
buy. But she didn’t see them. Didn't 
think of them. And she’s certainly not 
going to do what she’s doing in this 
picture. So somebody loses a sale. 


How many sales are you missing by 
making people ask for your product to 
get it? Each day thousands of people 
walk out of stores with products they 
didn’t come in to buy. These extra sales, 
amounting to millions of dollars a year, 
are created for manufacturers whose prod- 
ucts are intelligently merchandised. 


If you think you are not getting your 
share of this extra volume, has it occurred 
to you that the American Can Company 
might be of help? Has it occurred to you 
that a company specializing in two basic 
merchandising weapons— packages and 
point-of-sale displays— must have quite 
a merchandising background? 


Possibly in our broad experience, with 
thousands of products in almost every 
field, there may be something of value to 
you. We should be glad to work with 
you and contribute what we can. 








Why does American Can Company 
concern itself with problems of 
retail merchandising? 


Our reasons are the same as yours. 
We cannot sell more packages th:a 
you sell for us— you cannot sell more 
than the consumer buys. The con- 
sumer is our common goal. 











AMERICAN 
CAN COMPANY 


230 Park Avenue - New York 








The National Provisioner 
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CONCRETE FURNACE CASTINGS 


Modernization of the packinghouse 
steam plant, in which many companies 
are now interested, may include re- 
building or repairing of boilers and fire- 
boxes. A new light weight refractory 
concrete, particularly adapted for cast- 
ing refractory shapes and furnace 
floors and doors, has been developed by 
Johns-Manville. 

The light-weight Firecrete is com- 
posed chiefly of calcined high alumina 


LIGHT WEIGHT FURNACE MATERIAL. 


Panel of Firecrete measuring 414x24x32 
inches which had been subjected to tem- 
perature of 2500 degs. for 24 hours, then 
blown with cold blast immediately after 


burner was turned off. 


clay and resulting castings weigh 75 
lbs. per cubic foot. The castings may 
be made on the construction project. 
The material is lighter than fire brick 
and is said to have 40 per cent lower 
heat storage capacity. Under con- 
tinuous operation at 2400 degs. Fahr. 
shrinkage is reported to have been 
very slight. It is especially adapted to 
intermittent furnaces which can be 
brought up to temperature in a short 
time. The material is said to withstand 
alternate heating and cooling without 
spalling. 


STEEL CONTAINER SERVICE 


Announcement is made that Wilson & 
Bennett Mfg. Co., Chicago, Jersey City, 
and New Orleans, manufacturers of 
Steel pails, drums and barrels, have 
bought the Ohio Pail Co., Middlefield, 
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O. Accounts will be served by this 
company from their three factories and 
warehouse stocks regularly maintained 
in all principal cities. Ohio Pail Co. 
are discontinuing manufacture of pails; 
practically every size and style is regu- 
larly being made by Wilson & Bennett 
and shippers are assured of dependable 
service and good quality. Acquisition 
of this company by Wilson & Bennett 
marks another forward step in their 
growth, and their dependability as 
manufacturers of all types of. round 
steel containers from 4% to 65 gallon 
sizes. 


PACKING PLANT GERMICIDE 


Bacteria may be present in large 
numbers on walls, ceilings or equip- 
ment in the packer’s coolers, curing 
cellars and sausage rooms. Infection 
of product frem such colonies may 
cause much spoilage loss. Sporadic epi- 
demics or slimy and “ringed” sausage 
may often be traced to such sources. 
An appearance of cleanliness is not a 
guarantee that bacteria are absent. 

A germicide which meets B.A.I. re- 
quirements for use in the meat plant is 
a development of the Griffith Labora- 
tories, Chicago. Erado is reported to 
keep equipment and buildings free from 
mold and bacteria. It is also said to 
deodorize and clean as it disinfects. It 
is non-poisonous, non-corrosive and 
harmless to the hands. In use the new 
material is dissolved in water in pro- 
portion of 5 gallons of water to 2 
ounces of powder. This makes a solu- 
tion which is reported to contain 500 
P.P.M. available chlorine, equivalent to 
0.5 per cent sodium hypochlorite. It is 
applied with a spray gun on walls and 
ceilings and used as a rinse on vats, 
tierces and sausage room equipment. 


NEW USE FOR ALUMINUM 

Aluminum is being electro-plated on 
black iron sheets. This aluminum 
plate has been fabricated perfectly on 
standard can-making machinery and 
soldered on high speed machines. Cans 
made from this material can be satis- 
factorily lithographed, lacquered, and 
enameled. Commercial production is 
being attained by a Chicago concern, 
and large quantities will be on the mar- 
ket in the near future. 

Tests have shown, it is said, that 
these electro-plated sheets compare 
very favorably with tin plate, and this 
at a lower cost. Since aluminum is 
well known for its resistance to cor- 
rosion by food acids, this development 
should be the signal for further im- 
provements in the preservation of foods. 


PURCHASING 
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New Trade Literature 





Refrigeration-Fuel System for Trucks. 
McCord Radiator & Mfg. Co., Detroit, 
Mich.—An illustrated booklet explain- 
ing single gas system of propelling and 
refrigerating motor trucks. Meat pack- 
er installations are pictured; typical 
performance charts are given, and 2 
cut-away photograph shows mechanism 
by which propane is utilized in refrig- 
eration. 

Horizontal Refrigeration Compressors. 
Carbondale Machine Corp., Harrison, 
N. J.—A booklet detailing material and 
construction of single and duplex type 
compressors. Valves, bearings, shafts, 
connecting rods and other machine 
parts are discussed. Illustrations show 
large and small installations. Com- 
pressors are available for steam or 
motor drive. 


WHY. Allbright-Nell Co., Chicago.— 
A broadside telling about the newest 
Anco No. 660 hog scraping and polish- 
ing machine and its use in plants of 10 
packers. Interior and exterior views 
of installations are pictured and letters 
of packer users are reproduced. 


Fence. Cyclone Fence Co., Waukegan, 
Ill.—Packers interested in plant protec- 
tion will find information in this book- 
let. Different types of fences are shown 
and principles of weaving and zinc 
coating explained. Fittings, setting of 
posts and standards of erection are also 
discussed. There are a number of il- 
lustrations. 


Automatic Door Opener. Schoelkopf 
Mfg. Co., Madison, Wis.—Air-Lec door 
opening and closing explained in its ap- 
plication to garages, ice-boxes and 
other locations. Mechanism operates 
by compressed air but is controlled by 
6-volt current. Fittings for different 
installations are pictured and installa- 
tion records included. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER. write: 


Editor THE NATIONAL PROVISIONER: 
We would be glad to receive, without obliga- 
tion the literature listed herewith. 
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Provides Ideal Refrigeration 


At Almost 
Unbelievably 
Low Cost! 


In the words of Mr. B. L. Kolorson, 
treasurer of the American Beef Com- 
pany; “KOLD-HOLD possesses two 
outstanding advantages; first, an al- 
most unbelievably low cost of oper- 
ation amounting to only a fraction 
of dry ice costs, and secondly, a 
wonderful efficiency in maintaining 
steady and uniformly low temper- 
atures. 


THOROUGHLY PROVEN IN 
ACTUAL SERVICE 


Literally thousands of KOLD-HOLD Cooling 
Units in daily operation are rendering the 
kind of service that makes owners enthu- 
siastic boosters. 


* 
FOR OLD OR NEW BODIES 


KOLD-HOLD may be successfully installed 
in any well insulated body of any size. 
Hence if it's a trailer, ordinary body or just 
one compartment of a delivery body you 
desire to refrigerate, by all means get the 
complete details concerning KOLD-HOLD 
at once. It will provide uniformly the tem- 
perature you desire, with perfect insurance 
of the payload at the lowest known cost of 
refrigeration. KOLD-HOLD pays for itself 
in short order. Write today. 


KOLD-HOLD is enthusiastically Recommended by Leading Man- 
ufacturers of Condensing Units and Refrigerated Body Builders 


KOLD-HOLD Manufacturing Co.,—Lansing, Mich. 
i ed 


The National Provisioner 
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ABSORPTION REFRIGERATION 


Inspired by reports of installation of 
absorption type refrigerating machines 
in meat packing plants, an Indiana 
packer asks whether or not such ma- 
chines are suitable for all conditions, 
and how it can be determined whether 
or not it would pay him to install one 
in his plant. He writes: 


Editor THE NATIONAL PROVISIONER: 

We recently have learned that absorption type 
refrigerating machines have been installed in 
two of the smaller meat packing plants in the 
Central West, and that in both cases a con- 
siderable reduction in refrigerating costs was 
made. We are planning to rehabilitate our 
cooling system, and it has occurred to us that 
we might make worth while savings with this 
type of refrigerating machine. Any advice you 
can give us will be appreciated. 

Undoubtedly this packer refers to 
installation made in plants of Kroger 
Grocery & Baking Co. (see THE 
NATIONAL PROVISIONER of May 11, 1935) 
and the Field Packing Co., Owens- 
boro, Ky. In both instances large sav- 
ings were made in the cost of steam 
and power. 


The absorption type refrigerating 
machine can be used advantageously in 
many meat packing plants. However, 
it does not fit economically into all 
situations, and packers considering this 
type should first seek advice of a com- 
petent engineer to study their plant 
conditions. 


Two requirements for economical op- 
eration of an absorption type refrig- 
erating machine are an excess of ex- 
haust steam above that required for 
processing operations and an abun- 
dance of cheap, cold water. Other con- 
ditions must also be taken into consid- 
eration, not only individually but in re- 
lation with all other influencing factors. 
Only after making a plant survey can 
an engineer determine whether or not 
an absorption refrigerating machine or 
a compressor should be installed for 
most economical results. 


MOLD IN COOLERS 


Mold and yeast growths are not the 
problem in the modern meat plant cool- 
er they once were, because modern re- 
frigerating methods produce conditions 
that retard or prevent their growth. 
In some older plants, however, mold 
growths cause some trouble, and must 
be kept in check with sodium hypochlor- 
ite or some other similar medium. 

Molds, yeasts and bacteria require 
nitrogenous material, mineral salts and 
moisture for growth, and hence cannot 
multiply in a pure fat. Most fat con- 
taming foodstuffs, however, provide a 
more or less suitable medium for the 
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growth of molds and bacteria.  Ex- 
amples of spoilage by micro-organisms 
are tainting of the fat of chilled beef 
and pork cheesiness or surface taint 
in butter. 

Action of molds is important, a 
writer in Ice and Cold Storage points 
out, because some of these organisms 
will grow readily at chilling temper- 
atures and are capable of causing con- 
siderable damage to fatty foodstuffs. 


One type causes extensive splitting of 
fat which, in the case of butter fat, 
cocoanut oil or palm kernel oil, gives 
rise to pronounced rancid odors and fla- 
vors. Others not only liberate fatty 
acids but further break some of them 
down to yield strongly odorous methyl 
ketones. 

Many varieties of yeasts and bac- 
teria also attack fat, producing more or 
less of fatty acid together with other 
decomposition products. The tainted 
flavor observed in butter or in the fat 
of meat which has been attacked by 
bacteria is, however, probably a product 
of protein decomposition rather than of 
breakdown of the fat itself, although 
the latter is usually proceeding at the 
same time. 


Recently considerable experimental 
work has been done with CO. gas in 
coolers as a means of preventing ran- 
cidity of fats and maintaining meats in 
good condition over comparatively long 
storage period. While there are appar- 
ently some objections to the use of this 
gas, results of tests and experiment 
have on the whole been very favorable 
to its use more generally. However, 
many refrigerating engineers are of the 
opinion that better cooler results lie in 
the direction of a closer coordination 
of temperature and humidity factors, 
and these think that eventually the 
problem of meat storage will be worked 
out along these lines. 











REFRIGERATION NOTES 


A PWA loan has been granted Port 
Lavaca, Tex., for erection of a quick 
freezing plant. 


Hattiesburg, Miss., is considering 
erection of a pork curing and cold stor- 
age plant. 


Refrigeration capacity for handling 
150 beeves and 1,000 hogs is being in- 
cluded in the M. Machlin Co. meat pack- 
ing plant at Fresno, Cal. 


A $60,000 cold storage plant is being 
planned for Aldershot, Ont. 


Wilson & Co. recently installed a 7- 
ton refrigerating machine in its Oel- 
wein, Ia., plant. 


The Daugherty Ice Co., Tulsa, Okla., 
recently added 13- and 50-ton refrig- 
erating units to its equipment. 


Dunbar-Dukate Co., Pass Christian, 
Miss., plans to erect an insulated con- 
crete cold storage plant. 


Refrigerating and cold storage rooms 
will be included in the new Nazareth 
House for Boys, San Fernando, Cal. 

New equipment for use in fruit stor- 
age has been installed by San Fer- 
nando Heights Lemon Co., San Fer- 
nando, Cal. 


PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese 
and eggs on June 1, 1935: 
June 1,* May 1, es 


1935 1935 
Butter, Creamery, M Ibs. 33,086 5,676 27,161 
Cheese, American, M lbs. 48,273 46,593 58,073 
Cheese, Swiss, M lIbs.... 2,460 2,851 6,699 
Cheese, Brick & Munster, 
De UR ‘neceevenccpatnet 795 634 1,189 
Cheese, Limburger, M Ibs. 521 520 


Cheese, all other, M lbs. 4.674 - 3,861 4.543 
Eggs, Shell, cases....... 6,366 3,901 , 
Eggs, frozen, M lbs..... 84,741 59,313 93,947 





*Figures shown subject to revision. Revised 
figures will appear in next month’s report. 





REDUCING PACKERS DELIVERY COSTS. 


Good roads and the refrigerated truck have brought many changes into meati 
distribution methods, and have been the means of materially reducing delivery costs inj 


many instances, particularly by eliminating the need for branch houses. 

An interesting example of this change is the service rendered in Williamsport, Pa., 
by F. X. Sullivan with two Reo refrigerated trucks of the type shown. Several leading 
packers ship carlots of meat to this point, from which Mr. Sullivan distributes through- 
out an area of approximately 400 square miles. Bach truck travels about 125 miles 
per day and maintains an average speed of 25 miles per hour. 
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— (en ——, COMMERCIAL BODY Established since 1909 such 
Made in Four Sises COOLING UNIT PACKING PLANTS a PLANT ADDITIONS This 
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There is a “C-B” Door designed gav 
to meet every cold storage need. the 
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Supply Corp. als 
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PACKER AND PROCESSING TAX 


(Continued from page 15.) 


to save themselves. They are asking 
the government to call a halt in a sup- 
ply-reduction program that has gone 
beyond the point of mere burdensome 
surplus removal. 


The double-edged hog processing tax 
as stated (1) represents an enormous 
operating cost and (2) helps to place 
the packer at an ever greater disad- 
vantage by continuing to restrict his 
supply. For these reasons Eastern 
packers, particularly, are urging the re- 
moval of this tax, because they be- 
lieve the policy it represents has served 
its purpose and now is continuing far 
beyond its natural term of usefulness. 


The question may well be asked why 
all this concern about the hog process- 
ing tax should be exhibited by East- 
ern packers. 


Why Eastern Packers Protest 


It is a fact, of course, that certain 
packers spread their business over a 
great many products other than pork 
—such as beef, veal, lamb, lard sub- 
stitutes, and a great many other allied 
lines, and by-products, none of which 
are taxed. On the other hand, packers 
like those in Baltimore are characteris- 
tically and primarily pork specialists. 


The Eastern packer, sharing in the 
meat distribution of the larger con- 
suming centers of the country, must of 
course be concerned with the product 
in greatest demand—namely pork, 
known as the poor man’s meat. 


It is paradoxical, of course, to place 
such a heavy tax on this type of food. 
This tax of 244c per pound of live 
weight of hogs, as converted by the 
U. S. Department of Agriculture and 
applied to pork products, amounts to 
as much as 7.65¢c per pound on one 
product. For these reasons the pro- 
cessing tax burden falls more heavily 
on the smaller packer, since the tax 
applies only to pork. 


Some Packers Benefited 


Some packers were able to benefit 
by the AAA _ reduction program 
through slaughter of approximately six 
million pigs and sows. This was a 
profitable operation, and could be en- 
joyed only in a limited way by some 
of the smaller packers, and by others 
not at all. At any rate, only that part 
of the slaughter filtered through to the 
Eastern territory that could not be 
taken care of by the others. The 
drought-relief program — involving 
many cattle, calves and some sheep— 
gave them another opportunity in which 
the smaller packers, many of whom 
are exclusively pork packers, could not 
participate, because this was strictly 
a non-pork operation. 

Slaughtering of these relief cattle 
also was a_ profitable operation for 
those who participated in it. In addi- 
tion, it enabled them to build up a 
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supply of sausage materials the value 
of which has greatly increased, due to 
the general rise in the price level of 
meats. Both operations have built up 
a financial and product reserve for 
those who were permitted to participate 
in these two programs, enabling them 
to offset later pork losses. 


They, therefore, benefit from the con- 
tinuance of the hog processing tax. For 
it is clear that the removal of the tax 
would immediately act to lower the 
value of their inventory. 


Discrimination in Tax Collection 


This is not the only condition recog- 
nized by the smaller packer in connec- 
tion with the hog processing tax and its 
administration. Bootlegging of pork 
products by farmers and small estab- 
lishments has been going on constantly. 
The Internal Revenue Department has 
apparently found it impossible to stem 
the flood of such products and to levy 
the tax on such considerable volume. 
These products compete with pork op 
which the tax has been paid. 


Of still greater importance to the 
Eastern packer is the gross discrimina- 
tion in the collection of the hog pro- 
cessing tax. Two states in the East— 
Maryland and Virginia—are the only 
ones where bond for one and a half 
times the amount of unpaid tax is re- 
quired, and where the 150 or 180 or 
fewer number of days time extension 
for payment is no longer allowed. 


The packer who conscientiously and 
promptly paid his tax has been handi- 
capped in Maryland and elsewhere in 
the past by his competitors who did not 
pay the tax because of lax collection 
methods, then either went out of busi- 
ness without ever having paid the tax, 
or compromised the government’s tax 
claim at a small fraction of the amount 
due. 


With all these products, on which the 
processing tax has not been paid, the 
strictly cooperating packer has had to 
compete, with results that were and 
are discouraging and frequently dis- 
astrous. 


Smaller Packer Must Fight 


Eastern packers fully realize the con- 
dition in which they find themselves. 
As described, they are being squeezed, 
numbers of them already out of busi- 
ness or suspending operations. This 
is a very serious state of affairs for the 
Eastern operator and for employes de- 
pendent upon him. 


The Eastern packer cannot expect a 
community of interests in this connec- 
tion within the meat packing industry, 
as long as none exists and there is no 
discernible basis for any. 


It is, therefore, distinctly up to him 
fairly, openly and unmistakably to in- 
sist upon the abolition of this tax at the 
earliest possible moment, and to exert 
every particle of influence he can mus- 
ter in that direction for his own im- 
mediate self-preservation. 


It would hardly be possible to exag- 
gerate the seriousness of the situation. 
The Eastern packer will have to rely on 
a realization of the facts and a sense 
of justice on the part of national law- 
makers to correct an unnatural uneco- 
nomic and highly discriminatory con- 
dition. 


FINANCIAL NOTES 


Stockholders of Wilson & Co. will 
meet about July 20 to authorize crea- 
tion of a new first mortgage sinking 
fund bond issue of $30,000,000, of 
which $20,000,000 will be offered pub- 
licly, to refund $16,220,000 in 6 per cent 
bonds and $898,000 in subsidiary bonds. 


Refunding of $17,000,000 in bonds is 
contemplated by the Cudahy Packing 
Co., a special meeting having been 
called for July 15 to authorize negoti- 
ations. The company would sell about 
$25,000,000 in new bonds to replace $10,- 
600,000 5% per cent debentures of 1937 
and $6,400,000 5 per cent first mort- 
gage bonds of 1946. 


Armour and Company of Delaware 
has filed its registration statement for 
the issue of $48,000,000 in first mort- 
gage 4 per cent bonds with the fed- 
eral securities and exchange commis- 
sion. 


Directors of the Cudahy Packing 
Company have declared the regular 
quarterly dividend of 62%c a share on 
the common stock of the company, pay- 
able July 15 to stock of record on 
July 5. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, June 19, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, June 12, 1935: 

Sales. High. Low. —Close.— 
Week ended une June 
June 19. —June 19.— 19. 
Amal, Leather. 300 2% 2% 2% 2% 
Do. Pfd. 100 30 30 30 


, mares 29 
Amer... @& In. ..:. pe ee sos 5% 
Oe, FER. oc. 300 22% 21 21 22% 
Amer. Stores.. 800 37 37 37 37% 
Armour Tll. .. 6,800 34 3 3% 


° % % 
Do. Pr. Pfd. 1,300 68% 62 625 63 
Do. Del. Pfd. '200 10354 10354 10354 103% 


Beechnut Pack. 700 90 90 90 89 
Bohack, H. C.. 25 5% 514 5% 8 
Be, PH.. .... siti sia ane wien 65 
Chick. Co. Oil 600 264% 264% $264 27 
Childs Co. .... 2, 00 5% 4% 4% + 
Cudahy Pack.. 700 41% 41 41 


40 
First Nat. Strs. 5,000 55 54%, «+55 53 
Gen. Foods ...21,000 37% 365 365% 35% 
Gobel Co. .... 3,300 2 2 p 
Gr.A.&P.1stPfd. 80 126% 126% 126% 126 
Do. New .... 350 y 
Hhormel, G. A. 2.0. éxace pas bone 18 
Hygrade Food.. 200 1% 1% 1% 2 
Kroger G. & B.14,800 285% 28% 28% 25% 
Libby MeNeill. 1,500 6% 6% 6% 6% 
1 


Mickelberry Co. 100 1 1 1 
Mm. @& MPT. cces cose cee cane 1% 
Morrell & Co.. 400 62 60% 60% £61 
Nat. Leather .. 100 15/16 15/16 15/1 1 
Wet. TR cscs 900 9% 9 9% 9% 
Proc. & Gamb.10,300 50% 50 504%, 495% 


Do. Pr. Pfd. 440 120 120 120 119 
ae. eee neni aie baie 28 
Safeway Strs... 9,600 38% 37% 387% 38 

Do. 6% Pfd. 230 111 111 111 110 

Do. 7% Pfd. 430 114% 111% 114% 112 
Stahl Meyer .. .... etait aes ia 
Swift & Co..... 11,950 15% 15% 15% 16 


Do. Intl. .. 2,000 34% 33% 33% 34% 
i see aR ry eee 7% 
U. S. Leather. 1,100 6% 6% 6% 75% 

Do. A. ...... 3,200° 12% 11% 11% 138% 

Do. Pr. Pfd. 300 & 64 64 61% 
Wesson Oil .. 6,900 34% 333% 33 32% 

me. FO. ...+.. 8 77% 877% = 8677 77% 
Wilson & Co...16,000 5% 54 54 5% 


Do. 6% .Pfd. 5,300 70% 69% 69% 68% 
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OG COSTS per cwt. at Chicago 

during the first four days of the 
current week were somewhat below 
those paid during a similar period a 
week earlier, but the gain made in this 
direction was more than offset by lower 
product prices. The result was another 
increase in cut-out losses. Hog costs 
ranged from $12.29 to $12.55 per cwt., 
compared with $12.42 to $12.75 last 
week. Product values decreased 22c 
per cwt., leaving cut-out values from 
8c to 15¢ higher than the first four 
days of last week. 


Cut-Out Losses Increase in Spite of Lower Hog Costs 


Hog runs continue small, but appar- 
ently sufficient to meet demand, pack- 
ers not being inclined to bid freely in 
the face of a slowing-up in meat de- 
mand. General quality deteriorated ap- 
preciably, many grass hogs being 
offered. To compensate for this lower 
quality total yields of the two lighter 
averages shown in the test have been 
lowered % per cent. Packers figuring 
short form hog tests should make a 
similar reduction in yields, if this ap- 
pears necessary, to secure more accu- 
rate test results. Consumer demand 





for some cuts of meat was fair duri 
the early part of the week, but slowed 
up considerably the last few days. This 
condition was reflected in lower product 
values. 


The following test is worked out on 
the basis of live hog costs and green 
product prices during the first four 
days of the current week, average costs 
and credits being used. Each packer 
should substitute his own hog costs and 
product value in this test if he desires 
to know just how his hogs are cutting 
out. 


HOW SHORT FORM HOG CUTTING. TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 





taken from actual tests in Chicago plants.) 





























180-220 lbs. 220-250 lbs. 250-300 Ibs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per ewt. live per per ewt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive, 

ME sss hao ccvias odeienswad 13.90 18.0 $ 2.50 13.70 17% $ 2.45 13.30 17% $ 2.29 
hs ied Bale bo id oekcne ee ea Soke 5.50 15% 83 5.30 15% .80 5.00 13.0 65 
NTT od snc Wiemann Caer a 4.00 20142 82 4.00 20% 82 4.00 20% 82 
MIO 0 vn cok cawietere ances 9.70 21% 2.11 9.30 20% 1.91 8.80 18% 1.65 
LTE Cou wie dunes ews eaae we dete 11.00 20% 2.30 8.70 19% 1.80 3.50 18% 64 
EE Me hs aay x Vicaevkecaneee kawee tec Rees 3.00 17.0 51 9.00 16% 1.52 
IN bias ky do's 9 @S0 Ra wa 1.00 11% ai 3.00 115 35 5.00 13% 66 
IEE DOWNERS ccvcctsccaceveses 2.50 12% 31 2.50 12% 231 3.30 12% Al 
| EES ee re 13.0 26 2.10 13.0 Be 2.20 13.0 .29 
je a ee 12.40 138% 1.64 12.10 13% 1.60 11.20 13% 1.48 
ao Sak were Neidio anlnareeine ea 1.50 12% 19 1.50 12% 19 1.50 12% 19 
I 0, toe oe ire so ot 3.00 138% .40 2.80 13% oT 2.70 13% 36 
Feet, tails, neckbones.............. 2.00 Stee .09 2.00 oh .09 2.00 eke 09 
NEE MUO rs x 5: se-e'a5abe Velie cacee nes 40 .40 wohee ee 40 
TOTAL YIELD AND VALUE........... 68.50 $11.96 70.00 $11.87 71.50 $11.45 
Cost of hogs per cwt........... $ 9.57 $ 9.61 $ 9.42 
Condemnation loss............. 05 .05 05 
Handling and overhead........ .68 .60 57 
WWOUGMNIEE TEE. 5 occ ccccicacecs 2.25 2.25 2.25 
TOTAL COST PER CWT..........00. $12.55 $12.51 $12.29 
I 95c ap bees ddndbencees $11.96 $11.87 $11.45 
et, ee rr $ .59 $ .64 $ .84 
BE I NO oii nce cs dsivicxecees $ 1.18 $ 1.50 $ 2.31 














SALES MANAGER WANTED 


Large, old-established Midwestern Carton manufacturer with three fac- 
tories wants a high-grade salesman to take charge of sales to Packing 
Houses, Shortening and other Food Products manufacturers. 


The man selected must be a top-notch salesman and must have actual experi- 
ence in selling to these manufacturers. 
products as cartons, cans, labels, or equipment. 


He should be between the ages of 35 and 50, and a hard worker. 


Write fully giving complete details of past experience, training, and salary 
expected. All applications held in confidence. 


Box No. 943, THE NATIONAL PROVISIONER, 407 S. Dearborn St., Chicago, Illinois 


Prefer man 


who has sold such 
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Trade Fairly Active — Market Un- 
steady—Hogs Lower—Hog Run 
Moderate — Meat Trade Slow —- 
Lard Demand Satisfactory—Lard 
Stocks Decreased 


Market for hog products was fairly 
active the past week in a mixed trade. 
Prices were unsteady. Commission 
house liquidation in lard was apparent, 
brought about by declining hog prices 
and a slow demand for pork meats. Re- 
ports were circulated that pork meats 
were accumulating. Lard market was 
influenced both ways by sharp move- 
ment in grain values. 


The hog run was fair, but compara- 
tively light. Hog prices eased to low- 
est levels in about a month, with aver- 
age down to around 9.20c at Chicago. 
Top price dropped to low of 9.70c com- 
pared with 9.90c the previous week. 
Average price at the outset of the week 
was 9.35c, against 9.50c the previous 
week, 4.75c a year ago, 4.45¢ two years 
ago, and 3.75c three years ago. 


Market appeared to have been in- 
fluenced to some extent by the possi- 
bilities of processing tax developments 
at Washington. Some contend that the 
curtailed meat consumption places lard 
in a stronger position in that this may 
result in consumption of more bread 
and pastry and in a greater use of lard. 


Stocks of lard at Chicago during the 
first half of June decreased 2,348,000 
Ibs. to 42,091,000 lbs., compared with 
124,638,000 Ibs. the same time last year. 


Hog Receipts Down 50 Per Cent 


Average weight of hogs received at 
Chicago last week was 255 lIbs., against 
248 lbs. the previous week, 233 lbs. a 
year ago and 252 lbs. two years ago. 


Receipts of hogs at western packing 
points last week were 212,900 head, 
against 230,200 head the previous week 
and 365,700 head the same week last 
year. 


Receipts of hogs at 62 markets dur- 
ing May were 1,551,021 head against 
3,075,880 head last year, a decrease of 
1,524,859 or 49.6 per cent. 


Receipts for five months ended May 
totaled 9,067,425 head, against 15,190,- 
955 last year, a decrease of 6,123,530 or 
40.3 per cent. Average May receipts 
for five years, 1930-34, were 3,099,908. 
May receipts this year showed a de- 
crease of 50 per cent from the five-year 
average. 


Exports of lard for week ended June 
8 were 2,595,000 Ibs., against 12,234,000 
lbs. the same week last year. Exports 
of lard from January 1 to June 8 
totaled 65,654,000 Ibs., against 247,040,- 
000 Ibs. the same time a year ago. 
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Provisions «Lard 
beefly Marfee (CM 


Exports of hams and shoulders dur- 
ing the week were 1,091,000 Ibs., 
against 975,000 Ibs. last year; bacon, 
177,000 Ibs., against -397,000  lbs.; 
pickled pork, 76,000 lbs., against 127,- 
000 Ibs. 


PORK—Market was about steady at 
New York and demand was moderate. 
Mess was quoted at $28.75 per barrel; 
family, $26.50 per barrel; fat backs, 
$26.00@29.50 per barrel. 


LARD—Demand was fair, but mar- 
ket was barely steady. At New York, 
prime western was quoted at 12.30@ 
12.40c; middle western, 12.30@12.40c; 
city tierces, 11%c; tubs, 15%c; refined 
Continent, 125c; South America, 
12%c; Brazil kegs, 12%c. Compound 
prices at New York were raised c to 
13%c, car lots, and 13%c smaller lots. 

At Chicago, regular lard in round 
lots was quoted at 20c over July; loose 
lard, 42%2c over July; leaf lard, 52%c 
over July. 


(See page 35 for later markets.) 


BEEF — Demand was moderate at 
New York and the market was firm. 
Mess was nominal; packer, nominal; 
family, $23.00@24.00 per barrel; extra 
India mess, nominal. 














MEAT PRICE SITUATION 


That there is a limit to the price 
which can be obtained for even an un- 
usually light supply of meat has been 
demonstrated during the past 18 
months, more particularly during the 
first two weeks of June. 

Pork.—The 25c pork loin made its 
appearance during the latter part of 
May, and this price held for a few days. 
However, this higher price curtailed 
consumer demand to such an extent 
that even the light offerings could not 
be moved without some price conces- 
sions. As a result prices of loins have 
been on the downgrade, and at the 
present time are approximately 14%@ 
2c lower than two weeks earlier. On 
the other hand, prices for Boston butts 
and shoulders have remained fairly 
steady during this period. Spareribs 
declined about 1c during the first of 
June. Prices for trimmings were rela- 
tively strong during the period but 
showed a tendency to weakness late. 
However, the price is still about 1c 
lb. better than two weeks earlier. 

Beef.—Prices for fresh beef have 
been on the downgrade since the first 
of June. This decline may have been 
accelerated by the “strike” against 
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HOG SUPPLY DEPENDS ON CORN-HOG RATIO. 


The corn-hog ratio is one of the important indicators of what producers’ response 
may be to any given hog price. This chart shows the Chicago annual corn-hog ratio 


from 1890 to date. 


The ratio represents number of bushels of corn on the Chicago grain market 
necessary to purchase 100 Ibs. of hogs at the Chicago livestock market. When the 
data of the corn-hog ratio are plotted with the data of hog slaughter, with the corn- 
hog data leading those of slaughter by two years, the two series vary with some 
similarity of movement, both in direction and extent. 
an indicator of what the producer may do in supplying hogs for market some two 


years after the corn-hog ratio is determined. 
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Thus the corn-hog ratio becomes 
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This Delicious Baked Ham Was 
Prague Cured 


The quality cure and the tasty flavor will \ 
increase your Ham sales. 


We insist a “Vein-Pumped ham” is a better ham for 
Baking. A 5 to 7 day cure “the PRAGUE POWDER Way.” 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 


PRAGUE POWDER CURE 


PRAGUE POWDER is a New Curing Element. 
Warm weather will make you select your 
choicest cured hams for baking and boiling. 


oven. 


BONED 


Bake with bone in, or first bone and prepare for 


In all cases cure your hams with 
PRAGUE POWDER for a sweeter, moister, bet- 
ter slicing and better flavored Baked Ham. 


Use a Short-Time Cure 


Nee ete - ——— 





BEFORE CURING 


PRAGUE 
STYLE CURE 











meat prices by New York and other 
consumers. This price decline has oc- 
curred despite the fact that beef sup- 
plies are considerably lighter than 
normal. 


Veal.—The veal market has been an 
up and down affair. Supplies have been 
relatively heavy. Lamb supplies have 
been about normal and the market 
steady to strong. Mutton has also 
been in liberal supply, the market hold- 
ing steady on the lighter weight car- 
casses during the first two weeks of 
the month. 


Just what the immediate future has 
in store for the wholesale meat trade 
is anybody’s guess, the U. S. Bureau 
of Agricultural Economics says in its 
semi-monthly review of the Chicago 
wholesale dressed meat trade. The 
opinion of the meat trade is that the 


current slump in prices is due to con- 
tinue for several weeks. However, they 
are also of the opinion that higher 
prices will occur before fall. 


NEW PROVISION TRADING RULE 


A new provision of Chicago Board of 
Trade rules pertaining to commissions 
chargeable to members and non-mem- 
bers for future trading in lard, D. S. 
short ribs, D. S. extra short clears and 
D. S. clear bellies was announced on 
June 15. Rule 231 is amended by in- 
serting after section (d) the following: 
“Foreign rates (exclusive of Canada) 
on transactions enumerated in sections 
(c) and (d) shall be fifty cents per 
1,000 pounds to non-members and 
twenty-five cents per 1,000 pounds to 
members.” 


-< C_TEMPERATURE CONTROL 
For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


etc. 


Increase your profits and improve the quality of your product 










with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 
errors of hand control. Write for bulletins. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


™ POWERS REGULATOR CO. 
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HOG WEIGHTS AND COSTS 


Average weight and cost of hogs, ex- 
cluding processing tax, at 10 principal 
public markets, May, 1935: 


May, 1935. Apr., 1935. May, 1934. 


z e ¢ ea ~ 

= = be = = 2 

= Oo L - .S) 

+ ae + Se ss & 

= PA. = xa a x= 

- iT) - Le - ST 

Chicago ........245 $9.31 240 $8.94 231 $3.51 

East St. Louis..210 9.20 212 8.82 204 3.33 

Kansas City ...225 8.95 229 8.61 215 3.19 

eee 8.84 234 8.44 246 2.95 

Sioux City ....242 8.89 234 8.49 241 2.9 

So. St. Joseph..232 8.94 232 8.61 225 3.16 

So. St. Paul....240 8.85 225 8.61 226 3.6 
Weighted avg. 7 

eee 9.04 230 8.68 229 3.16 

Denver .........2238 8.90 220 98.55 224 3.0 

Fort Worth ...199 8.50 198 8.03 205 3.29 

Wichita ........232 8.82 230 849 211 3.08 


CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, June 14, 1935: 
June 14,35 May 31,’35 June 14,’34 


P.S. Lard, Ibs...... 35,574,697 38,291,335 106,766,774 
Other Lard, Ibs..... 6,517,519 6,148,092 17,872,220 
D.S. Cl. Bellies, (a). 6,302,926 5,946,550 15,127,376 
D.S. Cl. Pellies, (b). 80,560 
D.S.Rib Bellies, (a). 727,285 762,182 1,647,075 
Ex.S.C.Sides, lbs. (a) 8,300 9,600 2,200 


(a) Made since Oct. 1, 1934. 
(b) Made previous to Oct. 1, 1934. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
June 1, 1935, to June 19, 1935, totaled 
7,015,814 lbs.; tallows,\ none; greases, 
none; stearine, none. 
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CURED MEAT PRICES 
Cured pork prices at Chicago for 
May, 1935: 


CURED PORK AND PORK PRODUCTS. 
May, <Apr., May, 





1935. 1935. 1934. 

Hams, smoked, reg. No. 

<<" Se Sree $22 $21.31 $16.10 

10-12 1bB. AVZ...-..--000. 2 5 21.06 16.03 

12-14 UB. AVE... cc ccccccce > 21.00 15.77 
SEOG WB. Giheccccccecsee : 21.34 15.77 
Hams, smoked, reg. No. 2 

SAO We. Ge scccceceess BAD 19.97 15.10 

ge ee ee 20.80 19.81 15.10 

$314 WS. BOVE... -cccccee 20.30 19.69 15.10 

SEES TOR BVGs ccc kccvccss 120.00 osee 15.05 
Hams, smoked, skinned, No. 1- 

16-28. IDS. AVE. ccccrvcccces 23.05 22.59 16.35 

Se UN Wass nck case 22.73 22.32 16.55 
Hams, smoked, skinned, No. 2 

$G-18 IDS. AVE... .cccscevcce 20.70 19.06 15.35 

"3 So reer es 20.37 18.88 15.05 
Bacon, smoked, No. 1 dry cure— 

SG & IWS. GVEs.2 ccc. cvees DBS BB 18.65 

ae 28.62 27.68 18.30 
Bacon, smoked, No. 1 8S. P. cure— 

8-10 IDS. AVE... .ceesece 26.98 25.90 16.55 

SED Ce Qecascacseses 126.25 ce 16.25 
Picnics, smoked— 

4 8 IDS. AVE. 2... cece 18.02 17.50 11.10 
Backs, dry salt— 

eS ee 14.15 13.75 6.25 
Lard— 

Refined, H. W. tubs...... 14.65 14.66 7.00 

Substitutes ...ccceccccces 13.25 13.41 7.45 

Refined, 1-lb. cartons..... 15.15 15.16 7.50 


1Two-week average in a five-week month. 


PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended June 15, 1935: 


PORK, 
Week Week Nov. 1, 
ended ended 1934 to 
June 15, June 16, June 15, 
1934 


1935, : 1935, 
bbls. bbls. bbls. 
NS cao eictatat tae een Gare 25 25 1,477 
United Kingdom ........ 25 25 7 
a was Swe 516 
NE MENOD 6s i-sscc0c0 cen aon 260 


BACON AND HAMS. 
M Ibs. M lbs. M lbs. 





MT +463: pesseenaeasbs 1,933 1,921 86,161 
United Kingdom ........ 1,932 1,918 85,284 
ee peed 2 O+E 
 . 1 1 57 
B. N. A. Colonies........ a6 ewes F 
Other countries ........ oe howe 175 

LARD. 
M Ibs. M lbs. M lbs. 

PD hiutstw ts vaeeaaken 1,661 6,681 83,309 
United Kingdom = 1,658 5,982 76,162 
LESS 1 600 3,745 
Sth. and Ctl. America.. aves 26 1,110 
ME HED ib ocivtixéerene 2 73 2,273 
B. N. A. Colonies ...... vous cece 13 
Other countries ........ 6 


TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 


From bbls. M lbs. M lbs. 
renee 25 448 321 
ES titare crcraceiectoriers wen 1,484 1,339 
__.. Sc ee esbe 1 1 


ko 25 1,933 1,661 
Previous week .......... ie 2,083 1,637 
Two weeks ago ........ sani 1,033 2,101 
Cor. week 1934 ........ 25 1,921 6,681 
SUMMARY NOV. 1, 1934, TO JUNE 15, 1935. 
1934 to 1933 to De- 
1935. 1934. Increase. crease. 
Pork, M Ibs..... 295 439 ene 144 
Bacon and Hams, 
_ ea 86,161 92,496 Sea 6,335 
Lard, M lbs..... 83,309 266,339 «eee 183,080 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$15.90 per ewt. on May 29, 1935, as 
compared with $15.78 a week earlier 
and $12.41 at the same time in 1934. 
Lard in tierces at Hamburg was quoted 
at $16.28, compared with $16.12 the 
Previous week and $12.48, a year ago. 


Week ending June 22, 1935 


CHICAGO PROVISION ANARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, JUNE 15, 1985. 





Open. High. Low. Close 
LARD 
July .18.424%@13.45 13.47% 13.42% 
Sept. . 13.40 coee eon 
GE: setae 13.2714 BES 
Bn \ocegac 12.35 12.35 12.27% 
CLEAR BELLIES— 
Ol - écetew Sean omnes er 17.12%4b 
Waban eens cues cece 17.05n 

MONDAY, JUNE 17, 1935. 
LARD— 
ees 13.45 13.4744 13.45 13.474%4b 
Sa 13.40 eis satel 13.40b 
is. Keccae 13.25 13.27% 13.25 13.27%b 
WOR. kcceas 12.25 12.30 12.17% = :112..25b 
CLEAR BELLIES— 
ee “wie aeia Aah vena 17.12%4b 
Us. 40006 acces naw aes 17.05n 
TUESDAY, JUNE 18, 1935 

LARD— 
ere 13.45 13.50 13.45 13.50ax 
Sept. .....13.40 seie® sown 13.40b 
See coee moe 13.30ax 
Dec. .....ckeae 12.27% =: 112.25 12.27% 
CLEAR BELLIES— 
eee 17.12% oe nee 17.124%4ax 
Gee. <axas 17.00 nines 17.00ax 





13.35 13.35 
13.25 13.25 
13.07% 13.0714 
12.05 12.05b 
cxee 11.00ax 
. are 17.10 17.10 17.05 17.05ax 
Seek. ccs 16.87% 16.87% 16.70 16.70 
THURSDAY, JUNE 20, 1935. 
LARD— 
foo 13.20-15 13.40 13.15 13.40 
Cs.” Keaee 13.15 13.32% 13.15 13.30b 
Dike scene 12.95-8714 13.1214 12.87%  13.12%b 
DOO. 2.003 -dee 12.20 12.00 12.15b 
Be un ccsevcenn cece eee 11.00b 
CLEAR BELLIES— 
ME coke atavins beet gibice 16.90 
DUG. secon wate eswe eae 16.70n 
FRIDAY, JUNE 21, 1935. 
LARD— 
July .13.37% 13.45 13.37% 13.45 
Sept . 13.30 13.35 13.30 13.35b 
ae 13.07% 13.15 13.07% 13.15b 
| er 12.17% bain a 12.1714b 
TES t acaieeeates ane “sen 11.00b 
CLEAR BELLIES— 
WE. 6% cues Ses aria coos 16.9214b 
De sraneaeed tans cece 16.70n 


Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 
For the week ended June 15, 1935: 


Point of 





origin. Commodity. Amount. 
Argentine—Canned corned beef........ 308,280 lbs. 
Pe ee ee 111,909 lbs. 
Australia—Edible tallow ............ 171,396 lbs. 
Brazil—Canned corned beef .......... 125,514 lbs. 
Brazil—Corned veal .....cccccceccece 216 lbs. 
Camada—Bacon ..cccccccccccccccccccce 1,041 lbs, 
ee ee ee Eee 4,500 lbs. 
Canada—210 pieces fresh beef........ 23,430 lbs. 
Canada—Sides of veal .........sceeeee 24,372 lbs. 
Canada—Beef livers ..........ceeeeees 1,001 lbs. 
Denmark—Liverpaste .......ccccecsees 264 lbs. 
PE aac.6s cv ecccbasccacnee® 13,095 lbs. 
France—Canned tripe ........ssseee. 903 Ibs. 
France—Pork liver paste 423 Ibs. 
France—Bouillon 631 lbs 
Germany—Bacon .. .< 859 Ibs. 
COE. cc cucbicecciccssceses 4,543 lbs. 
III. o.. 0c 0.4045 0usneee an bale - 1,240 Ibs. 
Germany—Cooked frankfurts ........ 1,850 Ibs. 
TARR — GAD ccc cccovccccccccccceves 4,762 lbs. 
New Zealand—458 quarters of beef... 77,995 Ibs. 
Poland—Cooked ham .......ccccccccee 29,433 Ibs. 
Uruguay—Canned corned beef........ 207,000 Ibs. 
Uruguay—Edible tallow .............. 103,937 Ibs. 
Uruguay—Beef extract .............. 46,928 lbs. 


Watch the “Wanted” and “For Sale” 
page for bargains in equipment. 





CASH PRICES 


Based on actual carlot trading Thursday, 
June 20, 1935. 


REGULAR HAMS 





Green *S.P. 
SED . caccivtcrcccceseese cus 19 18% 
BES vesivevebwosteat genes 19 18% 
BIE na de scecsecen vevbans'e 19 18% 
BPE. 006 Wsaeven seanveeese® 184 18% 
oe eee eee 19 eos 
BOILING HAMS 
Green *S.P. 
18% 
18% 
18% 
*S.P. 
1844 
184% 
1844 
18% 
18 
16% 
16 
15% 
15 
14% 
PICNICS 
Green *S.P 
Bi DE  cucasevenweanesagnewen 15% 15% 
Dy wveccceeuweteoneaes ye 1444 14% 
PE site ceetenawameeboniens 1344 14 
ty Ee 13 13% 
BOS aves ede wawedesemiere 13 13% 
Short Shank %c over. 
BELLIES 
(Square cut seedless) 
(S. P. 4c under D. C.) 
Green *D.C. 
22% 
224 
22 
21% 
20 
19% 
*Quotations represent No. 1 new cure. 
D. S. BELLIES 
Clear Rib 





OTHER D. S. MEATS 





Extra Short Clears........ 35-45 174n 
Extra Short Ribs.......... 35-45 174n 
Regular Plates .....c.000. 6- 8 14% 
Clear Plates 4-6 12% 
Jowl Butts ..... ‘ 13% @14 
Green Square Jowls. ° 16 
Green Rough Jowls....... 13% 
LARD 
Prime Steam, cash....... Gvdmekienenie wal 13.60n 
See SN, BRON cca nncceaewaseceade 13.874%4ax 
Refined, boxed, N. Y.—Export.......... unquoted 
ee: Oe CNN cétccacocsccceusseea 75 
EW GRE se ctcacmtdeeanicvedaeeebsaeuee 4.00n. 


EXPORT NOTES 


United Kingdom quota on imports of 
cured pork products from the United 
States for the three months, July to 
September inclusive, has been set at 
12,849,536 lbs. 


Japanese lard, an initial shipment of 
which sold at $8.12 per cwt., is now 
competing with American lard in 
Ecuador. American quotations range 
from $14 to $14.50 per cwt. 
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*“HALLOWELL” 





Pat. applied for 
Fig. 1234 “Hallowell” Cutting Room Truck 


Can also be used as a General Utility Truck. Any 
size furnished. 


Smooth galvanized surfaces, rounded corners, push 
handle eaeh end, flanged top. Strictly sanitary. 


Get Bulletin 449 


STANDARD PRESSED STEEL CO|'@ 














BRANCHES Fora 7 
To 

soaten JENKINTOWN, PENNA. NEWYORK 

eres BOX 556 sT.Louis 












FORT DUQUESNE 
Built 1754 


Portals of 
HOSPITALITY 


Pittsburgh has played animportant / ee 

part in the settlement and growth 

of these United States. Here was the far frontier 
of the original thirteen colonies. Today this great 
hotel, symbol of modern hospitality, towers high 
above tiny Fort Duquesne, which for one hundred 
and eighty years has stood “at the forks of the 
Ohio,’ the last portal of hospitality for those headed 
downstream to “Ole Kaintuck.” = Experienced 
travelers recognize this fine hotel 
as the best address and the lar- 
gest hotel in Pennsylvania. Four 
restaurants, the famous Urban 
Roof Garden and the air-cooled 
Continental Bar. 


Rates from $3.50 Single, $5.00 Double 


HOTEL 











YEARS 


Serving the Packing Industry 


New type ball bearings and 
pulleys on Gruendier Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform results, 
quicker rendering, better yields. 
——- — Hashers and 

ashers ve latest design, 
most modern construction. and all by-products. 

WRITE FOR BULLETIN! WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO. 
2915 North Market St. St. Louis, Missouri 


There are Gruendler Crushers 
and Pulverizers for horns, hoofs, 
bones (dry and green), beef 
and lard cracklings, tankage 





Trimming Tubs 
Sausage Tubs 


Packinghouse 
Buckets 


Sausage Boxes 
and Dollies 


Sausage Trucks 
Delivery Baskets 
Monel Metal Pans 
PACKINGHOUSE TUBS _ StDrum 

Offal Racks and 
Hot galvanized after fabrication. Made Trays 
in six sizes, ranging in capacity from 50 Meat Trucks 
to 175 pounds. Write for our catalog Offal Trees 
No. 12, giving complete information. 


DUBUQUE STEEL PRODUCTS CO. iu 











The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 


Piqua Ohio 
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We Originate— Others Imitate 


STOCKINETTE 


BAGS and TUBING FOR BEEF—LAMB 
HAM — SHEEP — PIGS — CUTS 
CALVES—FRANKS—Ete. 


E.SHALSTED ECO. Inc. 


64 PEARL ST. NEW pseu 
Joseph Wahiman, Dept. Mgr. 





& Compan 





Makers of Quality Bags Since 1876 


Calf Bag 
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TALLOW—A moderate trade and a 
weaker market featured tallow at New 
York the past week. Extra lost about 
%e lb., from previous week’s levels. 
Following business at 6%c f.o.b., a drop 
of 4c from the previous sales, business 
in extra was accomplished, at 65c f.0o.b., 
with rumors current on Wednesday of 
subsequent sales at 6%c f.o.b. About 
mid-week sales were reported at New 
York of extra at 6%c f.o.b., the West. 


Notwithstanding the decline, soapers 
did not appear anxious for supplies. 
The tendency on the part of consumers 
was to back away. While scattered 
sales were reported, producers are not 
freely pressing stuff at the lower levels. 
It was quite apparent that the market 
was sufficiently unsettled to make for a 
more mixed sentiment. 


Early in week sales were reported at 
New York of a round lot of South 
American No. 1 tallow at 6c c.if., but 
later reports had it that South Ameri- 
can sellers were asking 6.20c c.i.f. 


At New York, special was quoted at 
6%4@6%c; extra, 6% @6%c; edible, 8@ 
8%c f.o.b. 

At Chicago, market for tallow was ir- 
regularly lower, reflecting a continued 
slow demand and some increase in offer- 
ings. At Chicago, edible was quoted 
at 7% @8c; fancy, 74%c; prime packer, 
6% @7c; special, 642c; No. 1, 6% @6'c. 


There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, June-July shipment, was 
off 6d at 28s. Australian good mixed 
at Liverpool, June-July shipment, was 
off 1s for the week at 29s. 


STEARINE — Market was rather 
quiet at New York and about steady. 
Oleo was quoted at 9%@9%c plant. 
At Chicago, market was quiet and 
barely steady, with oleo quoted at 9c. 


OLEO OIL—Demand was moderate 
at New York, and market was about 
steady. Extra was quoted at 11%@ 
12c; prime, 114% @11%c; lower grades, 
10%c. At Chicago, demand was mod- 
erate and market steady. Extra was 
quoted at 11%c. 


(See page 35 for later markets.) 


LARD OIL—Market was quiet and 
steady at New York. Prime was quoted 
at 16%c; winter strained, 12c; extra, 
11%c; extra No. 1, 11c; No. 1, 10%ce; 
No. 2, 10%c. 


NEATSFOOT OIL — Interest was 
Toutine at New York and the market 
was unchanged. Pure was quoted at 
11%c; extra, 11%c; No. 1, 11¢; cold 
pressed, 16%c. 

GREASES—A quiet market and an 
easier tone featured greases at New 


Week ending June 22, 1935 


= lallows “Greases 
DWetikly Markee Rete 


York the past week. Consuming de- 
mand was rather moderate, and buy- 
ers showed a tendency to back away, 
presumably influenced by lower trend 
in tallow. Offerings were not pressed 
on the decline, but undertone was bare- 
ly steady. At New York, yellow and 
house were quoted at 6%@6%c; A 
white, 7@7%c; B white, 7@7%c; 
choice white, 7% @8c. 

At Chicago, grease market was ir- 
regularly lower due to some increase in 
offerings and a continued slow demand. 
There was some interest in choice 
white grease at 8c delivered Cincinnati, 
or %c under previous sale. Yellow 
greases were inactive. At Chicago, 
brown was quoted at 5%c; yellow, 5% 
@6c; B white, 6%c; A white, 7c; 
choice white, all hog, 8c. 


BY-PRODUCTS MARKETS 
Chicago, June 20, 1935. 


Blood. 
Market quiet; last sales at $2.75. 
Unit - 
Ammonia. 
SME ji desis cns'ciuns dapoeuatoueeetocee $2.80@2.85 
WRSTOEES cccccccccccvcvccecsccecocaces 2.75@2.80 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade.......... tat towed 
Mfg. shin DOMES.......cceccccccccces 45. 75.00 
I IEE, < 6:a:d:40-'s G0n-ce b:beeceeeeiie 27.00@ 28.00 
THE. 56 0 3-a5'os00seb cuca debioan 15.00@16.50 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 
Market steady and featureless; prices 
unchanged. 


Steam, ground, 3 & 5O .....cccccces $18. 19.00 
Steam, unground, 3 & 50............. 16.50@17.50 








Digester Feed Tankage Materials. 


Demand continues very light; offer- 
ings are neglected. 


Unit 
a. 
Unground, 10 to 12% ammonia......... $2.50@2.75 
Unground, 8 to 10%.....ceeeeeeseceecs 2.30@2.45 
TARE GEOR co ccceveccicccvvesesceoees @2.25 


Dry Rendered Tankage. 


Demand good; offerings light. 
Hard pressed and exp. unground per 


me .: Le | PEARSE: a Aik i -$ .5@ .67% 
ft pr pork, ac, grease qu 
eur ton 7 “os seebessoee grreress @50.00 
t prs grease qual- 
ity, WOR sacknce’ Ga3 taco ce @40.00 


Packinghouse Feeds. 
This market steady with last week. 


Carlots. 
Digester tankage meat meal 60%....$ 40.00 
Meat and bone scraps, 50%........ 40.00 
Steam bone | 65%, special feed- 
Img, POF COM coccccccccccvcccsces 80.00 
Raw bone uaa for feeding.......... 30.00 


Fertilizer Materials. 


Market is seasonally quiet; prices 
$2.20@2.40 & 10c. 
High grd. tankage, ground, 10@ 

129° am $0026 dn00ens.0cb esas $2.20@2.40 & 10c 
Bone tenbage, ungrd., low gd., 

POP COM cccccccccccccccccccccs @16.00 
Hoof aa ovina oe welemeelemenaeees @ 2.60 


Gelatine and Glue Stocks. 


Demand fair for skulls, jaws and 
knuckles. 


CE SID oso ian Beeseceeweses @20.00 
SE. RE. cevccecescaneeaeses 12.00 
WE. SN A ccnéndcccedassebedyses 16.00 
Cattle jaws, skulls and knuckles. @23.00 
Hide gs (new style) ........ @ 7.00 

@10.00 

@ 5e 


Hide trimmings (old style)......... 
Pig skin scraps and trim, per lb.... 


Animal Hair. 

Market largely nominal. 
Summer coil and field dried.......... 
Winter coil, dried ............ ee 
Processed, black, winter, per lb 


Processed, grey, winter, Ib ee 
Cattle, cwitshes, each*.. = eccececcces 


*According to count. 





Trading in Tallow Futures 


LANS for future trading in tallow 

have recently been drawn up by 
the New York Produce Exchange. Trad- 
ing in futures is scheduled to begin 
on June 26. Rules governing transac- 
tions include the following: 


Unit of trading is to be 60,000 lbs. of 
loose tallow of contract grade. Tallow 
of this grade must be entirely animal 
fat, untreated, unbleached, of good mer- 
chantable quality, not darker in color 
than 13 FAC, not contain more than 6 
per cent free fatty acids as oleic. Titre 
must be a minimum of 40% degs. Cent. 
and a maximum of 45 degs. Cent. Mois- 
ture, impurities and unsaponifiable mat- 
ter combined shall be basis 1 per cent, 
maximum 2 per cent, with a pro rata 
allowance for any excess over 1 per 
cent. 


Tenders of tallow of a quality su- 


perior to that sold, but otherwise of 
similar character, shall be deemed a 
good delivery. 


Members shall not issue transferable 
notices unless they have in their pos- 
session or control warehouse receipts 
described therein. 


Metropolitan New York area is to be 
considered all points adjacent to New 
York having a local freight rate on 
tallow in tank cars to any other points 
in such area not in excess of 12% cents 
per 100 lbs., exclusive of emergency 
rates in effect June 1. 

All taxes on imported tallow must 
be paid by seller prior to tendering, or 
allowance must be made on seller’s in- 
voice. When tallow is shipped from 
warehouse the amount shipped shall be 
within a reasonable percentage of 
amount called for on warehouse receipt, 
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and any amount under or over shall be 
settled for at current market price of 
tallow of same grade. 

A tank car of tallow shall be 60,000 
Ibs. Seller must fill cars to capacity. 

Licensed warehouses may mingle or 
store together tallow which is tender- 
able on contracts for future delivery 
with other tallow which is tenderable. 

Committee on tallow futures will ar- 
bitrate disputes between warehouses 
and holders of warehouse receipts. 


Following minimum rates of com- 
mission shall be charged for each con- 
tract of 60,000 Ibs.: Selling at a price 
up to and including 10 cents per pound, 

20 for members, $30 for non-members; 
at 10.01 cents to 13 cents inclusive per 
lb., $22 for members and $33 for non- 
members; at 13.01 to 16 cents per lb. 
inclusive, $24 for members, $36 for non- 
members; at 16.01 and above per Ib., 
$26 for members, $39 for non-members. 

Fee for certification of tallow in 
storage tanks shall be $5 for original 
certificate and $2 for copies. Regular 
fee for sampling tallow in tanks shall 
be $5. Whenever commission merchant 
agrees to advance money against ship- 
ping documents on tallow sold or 
bought, the commission shall be $15 ad- 
ditional for each contract. 

Samples of tallow submitted to bu- 
reau of chemistry of the exchange for 
analysis shall be tested in accordance 
with latest official methods of the 
American Oil Chemists Society. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 


basis ex vessel Atlantic ports: 
es, EE. bt 0 6 Chas be 600000 @ 23.00 
-_——s + ‘—rry double bags, 
per 100 lbs. f.a.s. New York...... nominal 
Blood dried, 16% ‘oe anit oveevecewe @ 2.50 
= “se dried, 11% ammonia, 
L., f.o.b. fish factory.. 2.50 & 10c 
Fil meal, foreign, 114% ammonia, 
Te E> Be. Eee Miileocuncecesesce @ 34.50 
Fish ore, acidulated, 6% ammo- 
nia, 3% A.P.A. f.o fish factories 2.25 & 50c 
Soda ‘nitrate. per net 4. bulk 
GO TEED ccccececcssecccoesece @ 23.50 
$m SOOT. DOGS. .cccccccccccccccee 24.80 
Ti Se WO cvencsceteeeseccce 25.50 
Tankage, ground, 10% ammonia, 
15% B. Bh, We ccccceccccccese 2.50 & 10¢ 
Tankage, unground, as 4g ammo- 
nia, 15% B. P. L., bulk......... 2.25 & 10c 
oan Rh 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.if............ @ 22.00 
Bone meal, raw, 4% and 50 bags, 
ll le cc ckcvenenne oebuaee @ 23.50 
Superphosphate, bulk, f.0.b. Balti- 
more, per ton, 16% flat........... @ 8.00 
Potash Salts. 
Manure salt, 30% bulk, per ton.... 12.90 
Kalnut, 20% bulk, per ton......... 10.00 
—, in bulk, per ton, 40c unit 
Sulphate in bags, per ton, basis 
90% eb nebsceccesecesocesceouces @ 29.85 
Dry Rendered Tankage. 
50% unground .........eceeceeeeces @ .62% 
Gee GD ce dewetcecccedésecssese @ 67% 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, June 19, 1935. 

Ground tankage sold at $2.35 and 10c 

and unground at $2.25 and 10c f.o.b., 

New York. Buyers views are lower on 
unground tankage than the last sale. 
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Dried blood is offered at $2.50 per 
unit of ammonia, f.o.b., New York, with 
no buying interest. 


While unground dried fish scrap is 
quoted at $2.50 and 10c, business might 
be done at a little lower price, f.o.b., 
Fish Factories, Virginia, for shipment, 
if and when made. Practically no for- 
eign fish meal is arriving, pending the 
outcome of the Bill in Congress which 
carries a duty of $12.50 per ton on im- 
ported fish meals. 


Trading in dry rendered tankage is 
very light. 


CRUSHERS DISCUSS IMPORT OIL 


Growing volume of cottonseed oil im- 
portations into the United States was 
discussed at the annual convention of 
the Texas Cottonseed Crushers Asso- 
ciation, held in Galveston on June 10 
and 11. It was reported that 36,000 
tons of oil have been shipped into the 
United States since last August from 
Brazil, Argentina and Russia. At ports 
of Houston and Galveston about 9,000 
tons of sunflower oil, cottonseed oil, 
sesame seed and soya bean cake were 
received in first 4 months of 1934. 


It was reported that drought and 
curtailed acreage have caused a de- 
crease in Texas preminion from an an- 
nual average of 2,500,000 tons to ap- 
proximately 1,000,000 tons in 1934. F. 
N. Foxhall, Memphis, Tex., was elected 
president of the organization and 
Henry Womble, Caldwell, its vice presi- 
dent. 


COTTON OIL DIRECTORS MEET 


Fourteen new members of the board 
of directors of the National Cottonseed 
Products Association will meet at Bi- 
loxi, Miss., June 28, to elect three di- 
rectors at large, the executive vice 
president, secretary and treasurer of 
the organization. The following will 
participate in the directors’ meeting: 
F. S. Hunt, Stanley Pratt, P. F. Cleav- 
er, E. D. Black, C. W. Wallace, G. W. 
Covington, R. G. Gorham, A. L. Durant, 
John T. Stevens, W. H. Jasspon, R. M. 
Simmons, W. F. Pendleton, W. L. 
Weber and Henry Wunderlich. 


OKLA. COTTON OIL MEETING 


Members of the Oklahoma division 
of the National Cottonseed Products 
Association met at Sulphur, Okla., on 
June 17 and 18. T. H. Gregory, ex- 
ecutive vice president of the national 
organization, was a speaker at the 
meeting. 


HULL OIL MARKETS 


Hull, England, June 19, 1935.— (By 
Cable.)—Refined cottonseed oil, 26s 
6d; Egyptian crude cottonseed oil, 
23s 6d. 


COTTON OIL TRADING 





COTTONSEED OIL—Store oil de- 
mand was moderate, but offerings light 
and steadily held at New York. South- 
east and Valley crudes were quoted at 


9c nominal; 


Texas, 8%c nominal. 


Market transactions at New York: 


Friday, June 14, 1935. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
ee wie S saws 
oO eae -... .... 1020 a Bid 
July 6 1031 1023 1030 a 1033 
ar see oooe OB a 
ee "15 1030 1026 1028 a 1030 
ae 7 1030 1025 1027 a 1029 
Nov. .... : cee ROO @ See 
BE, ss “5 1015 1011 1015 a trad 
pS ee ; . 1014 a 1018 

Sales, 33 contracts. 

Saturday, June 15, 1935. 
a ae 
June .... . 1015 a Bid 
 ———e - 1029 a 1030 
PNG si.6. ais oss.’ 63.015, a a 
ae 3 1031 1030 1028 a 1030 
eee 4 1029 1028 1026 a 1028 
i, ee : - 1015 a 1035 
ae -. 1011 a 0 
ee . 1014 a 1017 

Sales, 7 contracts. 
Monday, June 17, 1935. 
Spot. ..... a S sae 
a Pe .... 1015 a Bid 
July 4 1032 1030 1029 a 1031 
ai 5-6, 6 se eae oes Se an 
Sept 8 10: 30 1028 1027 a 1029 
See 5 1028 1028 1028 a 1029 
i. ; « cose SOLD Sa 
ae 3 1012 1010 1010 a 1115 
2 ee . 1016 a 1019 
Sales, 20 contracts. 

Tuesday, June 18, 1935. 
spot .... ah & can 
oS eee -.. 1... 1020 a Bid 
oy... 9 1033 1031 1031 a trad 
OE, 2 a0 Leer rer 
Sept. 8 1 1030 1030 1030 a trad 
re 5 1030 1027 1028 a 1029 
Nov. .... os swce (6 ctee Ae 
ee 3 1015 1014 1015 a trad 
NS evcrnan. xeree . 1017 a 1022 

Sales, 26 contracts. 
Wednesday, June 19, 1935. 
Spot .... ms & suas 
CO ae Pie .... 1005 a Bid 
July 62 1029 1012 1013 a 14tr 
aes ere 
oe 39 1025 1009 1012 a 1015 
Oct. ..... 31 1021 1010 1011 a 1014 
See eee oo cee 995 & 10 
re 13 1008 995 995 a trad 
SOR o.% 18 1010 997 997 a 99tr 
hides 163 contracts. 
Thursday, June 20, 1935. 
July . 1022 1000 1018 a 1021 
Sept. .... . 1020 1003 1017 a 1019 
| ee . 1015 1004 1015 a 1018 
i re 999 986 997 a 996 
We esc o 997 993 996 a 1001 


(See page 
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040 
030 
029 
035 
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018 


sid 
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L035 
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L017 
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1030 
1115 
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Bid 

trad 
1040 
trad 
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1025 
trad 
1022 


Bid 

14tr 
1020 
1015 
1014 
1015 
trad 
99tr 


1021 
1019 
1018 

996 
1001 




















Trade Fair — Operations Mixed — 
Prices Easier—Cash Trade Mod- 
erate — Crude Unchanged — 
Weather South Wet and Unfa- 
vorable. 


Cotton oil futures market experienced 
a fair volume of trading the past week. 
Operations were mixed and lacked ag- 
gressiveness from either side. Trend 
was somewhat easier, and compared 
with previous week, prices were off 
about %c lb. 

Outside developments and unfavor- 
able crop news from South failed to 
bring about any important buying in 
oil. Scattered commission house liqui- 
dation and professional bearishness ac- 
counted for the easier trend. Locals 
were not inclined to press the market 
on the downturn. Ring sentiment con- 
tinued against the market, while in 
commission house quarters the feeling 
as to the immediate future was divided. 

The lard market backed and filled 
and was barely steady. Lard felt the in- 
fluence of a disappointing meat de- 
mand rather than any particular de- 
pressing factor in the lard situation 
itself. Cotton was barely steady, 
the market making a poor response to 
heavy rains in the western belt. The 
weather in the Corn Belt during week 
was wet and unsatisfactory, and corn 
prices rose rather sharply for a time. 
However, this failed to stimulate buy- 
ing of oil or lard to any extent. 


Cash Trade Fair; Crude Dull 

Cash oil demand was fair to mod- 
erate, but satisfactory trade compared 
with the previous month. Crude mar- 
kets were dull and nominal. Southeast 
and Valley were quoted at 9c; Texas, 
8%%c, 

Visible supply of oil is steadily de- 
creasing, and will continue to do so 
until new oil moves freely. Carryover 


Vegetable Oils 
Weikly Marpet Ceti 


of cotton oil promises to be larger than 
earlier anticipated, but there is a ten- 
dency to lose sight of the fact that the 
carryover will be materially smaller 
than those of the past few seasons. 


Acreage of new cotton crop is larger 
than last year, but the crop is off to a 
wet May and June, a situation which in 
previous seasons made for a light aver- 
age yield per acre. On the other hand, 
heavy moisture in Texas may later com- 
pensate for any damage done thus far. 

COCOANUT OIL—Demand was 
rather quiet and tone continues easy. 
Prices at the lowest levels in some time. 
At New York, tanks were quoted at 4 
@4%c at the Pacific Coast, tanks were 
reported available as low as 4c. 

CORN OIL—Market was steady but 
quiet at New York. Buyers were ab- 
sent, but sellers continued to hold at 9c. 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 20, 1935.— 
Erratic markets based on political news 
and declining hogs and lard have low- 
ered future prices until they now are 
%@tec a lb. below parity of crude, 
which is salable 8%@8%c a lb. With 
cotton crop about three weeks late and 
weather still unfavorable it looks as 
though first revival in demand will 
cause quick upturn in cotton oil. Soap- 
stock and black grease steady with of- 
ferings unusually light. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., June 20, 1935.— 
Crude cottonseed oil 9c lb. nominal; 


forty-one per cent protein Valley meal 
$25.85 f.o.b. Memphis, June shipment. 











SOYA BEAN OIL—Demand was 
quiet and market easier. Prices at 
New York were quoted at 8%@8'%c 
nominal. 

PALM OIL—Very little business was 
passing in this market. Undertone was 
fairly steady. At New York, spot Nigre 
was quoted at 4%c; shipment Nigre, 
44%c; Sumatra tanks, 4%c; bulk, 44%.@ 
458c. 

PALM KERNEL OIL—Market was 
quiet and sellers at New York were 
quoting 4.30@4.80c according to origin. 

OLIVE OIL FOOTS—Interest ap- 
peared routine, but trade was quiet. 
Tone was steady at New York. Spot 
barrels were quoted at 8%@8%c; 
tanks, 7% @8%«ce. 

RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Market was ‘quiet 
and featureless at New York, and 
quoted at 9% @9 5c. 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., June 19, 1935. 


Cottonseed meal was lower on easier 
grain and freer offerings, losing all of 
Tuesday’s advance. The first sales 
were of October at $26.05, or a decline 
of 45c, and later sold at $26.00, as 
did September in fair quantity. Trad- 
ing was in somewhat better volume, 
although buyers showed less interest 
than on previous days. Consuming de- 
mand is reported as hardly seasonable, 
with the cash market dull and quiet. 
The close was steady at declines of 50 
@75c. 


Trading in cottonseed was quiet with 
prices lower, in sympathy with the de- 
cline in both oil and meal, with closing 
prices 50c@$1.00 lower. 








us refer you to some of them. 












Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 


G.H. Hammond Company Siines’ MARGARI N 
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Heekin Cans 


@ ATTRACTIVE, 
colorful, lithographed 
cans certainly create 
an impression of 


quality. 


Today, 


neither the dealer 
nor the consumer 


wants merchandise 


of any kind that is 


not packed in an at- 


tractive container. 
served packers with lithographed cans for 
every requirement. 
service is ready to assist you in making 
your present can more beautiful .. . 


attractive for 


information. 


The Heekin Can Co. 


Cincinnati, Ohio 


For years Heekin has 


Today Heekin personal 


the purchaser. 
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Write for 








SOLVES PorK PACKING 
PLANT PROBLEMs! 


Many aan 
Tests! 


Price $6 
Plus postage 25c. 
Flexible Leather: $1.00 


extra. 


Book Department 










ee 


CHAPTERS 


I—Hog Buying 
Il—Hog Killing 
IiI—Han: 
Rate! Meats 
Refrigeration 
V—Pork Cutting 
ViI—Pork Trim- 
ming 
beatiee Cutting 


VItI—Making ana 
Converting Pork 














ORDER 
NOW 


THE NATIONAL PROVISIONER “‘nicage. tilincls” 











Summer 
Specialties 


Sausage, meat 
loaves and sausage 
specialties of all 
kinds are going 
over BIG this year! 
Make the most of 
your opportunities 
by making maxi- 
mum profit on 
product. The way 
to do this is to 
boost sales by im- 
proving flavor — 
and the way to 
do this is with 
FORBES Spices! 


Write for samples. 













“More Seasoning Units Per Dollar” 


<i 
gpict JAS. H. FORBES TEA & COFFEE CO. 


908-926 CLARK AVE. 


FINE FLAVOR 
Sells 


Meat Loaves 


Good meat loaves 
sell well especially 
if seasoned with 
the best spices. 
And the best of 
spices in any 
language means 
FORBES Spices. 
They’ve been fa- 
mous for quality 
for 82 years! 


Samples gladly 
sent! 


~ 








8ST. LOUIS 


REPRESENTATIVES 
Fred Einhorn, 302 Delaware, Kansas City, Mo. 
V. A. Kennedy, ay ay National Bank Bldg., 


ebr. 
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: @/ DY? 
& Deacock Brand 


PACKINGHOUSE SPECIALTIES 


pW J. Stange Co. 





QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


CHICAGO 
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FRIDAY’S CLOSINGS 
Provisions 
Provisions steady with moderate 
mixed trade. Lard relatively firm; 
hogs barely steady. Top $9.85, Chi- 
cago. 


Cottonseed Oil 


Cotton oil was quiet and steady dur- 
ing latter part of week. Trade mixed; 
outside steadiness checking declines. 
Cash trade was moderate. Crude nomi- 
nally unchanged; tendency was to await 
developments. 


Quotations on bleachable cottonseed 
oil Thursday noon were: July, $10.09; 
Sept., $10.07@10.08; Oct., $10.08; Dec., 
$9.89; Jan., $9.92@9.95. 


Tallow 


Tallow, extra, 65%c f.o.b. 


Stearine 


Stearine, 93%@9%c sales. 


WEEN’S CLOSING MARKETS 


Friday's Lard Markets 

New York, June 21, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $12.30@12.40; middle western, 
$12.30@12.40; city, 11%c; refined Con- 
tinent, 1254@12%c; South American, 
12% @12%c; Brazil kegs, 12% @138c; 
compound, 13%c in carlots. 


NEW YORK BEEF IMPORTS 
(Special Wire to The National Provisioner.) 
New York, June 21, 1935. 
Local beef market very poor; demand 
slow, little or no interest in New Zea- 
land or Canadian beef. Large New 
Zealand shipment due on July 15. 
Week’s imports were: New Zealand, 
none; Canada, 6,600 lbs. and 1,300 fresh 
beef loins. 


South America and Antipodes sent 
437,000 Ibs. oleo oil and tallow; 127,920 
lbs. canned meat. 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 20, 1935: 











Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS: 
(1) (300-500 lbs.) choice cn —. ceenemeuwic $15.00@17.00 
SSS > ne ~~ Seeseveres 13.50@15.50 
ee ee ee oe  - sésebacsve 11.50@13.50 
MIND -o:0-s-0-e sla Seis 40 se nave 6 dom eatery wees. ~~ cesdeteues 10.50@11.50 
STEERS: 
Se TP Gn. Ceawabaccnedéeeenie S|” avswenecies 15.50@17.00 17.00@18.00 
 . SA a ee ee CO ee 13.50@15.50 14.00@16.00 
EY a naccin naa Gn'e- chen ee ens asa eneean td US errr ee 11.50@13.50 12.50@14.00 
SIND: «aac paihin a0-@aiebeeidotl o's kaa a onaae pF eee eee 10.50@11.50 11.00@12.50 
STEERS: 
ee ee eee CS oe 15.50@17.50 17.00@18.00 
ea iaik ad wea ulate bins sh aadeneatenen 6h eee eee 14.00@15.50 14.00@16.00 
I e546 caeniecucacieeWetie sana Aces 13.00@15.00 12.50@14.50 12.00@14.00 12.50@14.00 
STEERS: 
Fae Be, NNN * MI a 5.6. om bi-necesien Alese 16.50@18.00 16.50@17.50 16.00@17.50 17.00@18.00 
pew ketene de09 be ¥blinwe heen eoenneta 15.00@16.50 15.00@16.00 14.00@16.00 14.00@16.00 
aaa 
OO nike Kevin s6ctesieesibinee ses ssedicsioseos 12.00@13.00 11.50@12.50 12.00@13.00 12.00@13.00 
RO EN Se BRE 10.00@12.00 10.50@11.50 10.00@12.00 10.50@12.00 
DNS s iacain ast cbeeehin.cAdacas educate 8.50@ 9.50 9.50@10.50 9.00@10.00 9.00@10.50 
Fresh Veal and Calf: 
VEAL: 
ND 5 adr arurareirkinid era kse-sen eb aliens 13.00@14.00 13.00@14.00 13.00@15.00 12.00@13.00 
DL Dibe ist es seretackercboeeensageee 12.00@13.00 12.00@13.00 12.00@13.00 11.00@12.00 
EY Gach de tons-Libcicc eee a eenraaabes 10.50@12.00 11.00@12.00 10.00@12.00 9.00@11.00 
EEE 5 Cee ees 4 SE 9.50@10.50 10.00@11.00 9.00@10.00 8.00@ 9.00 


Fresh Lamb and Mutton: 
SPRING LAMB: 





SEE ESS Se Sey ere ate ees er 16.00@17.00 16.00@17.00 15.00@16.00 16.00@17.00 
Good " 15.00@16.00 15.00@16.00 14.00@15.00 15.00@16.00 
Medium | 14.00@15.00 14.00@15.00 13.00@14.00 13.00@15.00 
YEARLING: 
i ) MD. «.scsdcasdganbesoenans 14.00@15.50 14.00@15.00 12.00@14.00 14.00@15.00 
SN essa viccgloe then sb iundw he ta beeeies 13.00@14.00 13.00@14.00 11.00@13.00 13.00@14.00 
SNE 6 6.aivs-e'w aac Scstnwncale awa ewnonine 12.00@13.00 12.00@13.00 10.00@12.00 12.00@13.00 
MUTTON: 
(Ewe) (70 Ibs. down) good............-. 9.00@10.00 8.00@ 9.00 6.00@ 8.00 7.00@ 8.00 
BE Wiis basa ware sake sbaenaeeceeee ee 8.00@ 9.00 7.00@ 8.00 5.00@ 6.00 6.00@ 7.00 
REE 8 RATE pee) 5 7.00@ 8.00 6.00@ 7.00 4.50@ 5.50 5.00@ 6.00 
Fresh Pork Cuts: 
LOINS: 
ee SECO EE ae are 22.00@23.50 22.00@23.00 21.00@22.00 21.00@23.00 
10-12 Ibs. avg........ BE OE eae ON A 21.00@22.50 22.00@23.00 20.00@21.50 20.00@ 22.00 


12-15 Ibs. avg 
16-22 lbs. avg 


SHOULDERS: N. Y. Style: Skinned: 


Recevccecocccsevccssonceoes 19. ae 00 20.00@22.00 19.00@20.00 18.00@20.00 
@ 


17.50@19.00 16.50@18.00 


3 i ua eee ee ye 3 8 Bere 17.00@18.50 16.00@18.00 
PICNICS: 

EMM Nn ca oa cu Seetas ncctt eet Ree eee SEGURO © ccccdséucd) - webtbustec 
BUTTS: Boston Style: 

Pe: WUE c tc ccscvatnns vocedenpeubes SURE  .  eanuckaenee 20.00@22.00 20.00@22.00 


(1) Includes heifer 450 lbs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


Week ending June 22, 1935 


(2) Includes ‘‘skins on’’ at New York and Chicago. 


BRITISH PROVISION MARKETS 
(Special Cable to The National Provisioner.) 
Liverpool, June 20, 1935. 
General provision market steady but 
dull. Poor demand for hams but ex- 
pect improvement soon. Very poor de- 
mand for lard. 


Thursday’s prices were: Hams, Amer- 
ican cut, 88s; hams, long cut, 87s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 61s; Wiltshires, unquoted; 
Cumberlands, exhausted; Canadian 
Wiltshires, 87s; Canadian Cumberlands, 
78s; spot lard, 60s 9d. 


LIVERPOOL PROVISION PRICES 


Prices for 100 lbs. of quality product 
at Liverpool on May 29, 1935, with 
comparisons were as follows: 

May29, May22, May30, 
1935. 1935. 1984. 
American green bellies..... “> $14.27 $17.46 
Danish Wiltshire sides...... 20.55 19.50 


Canadian green sides ...... ane 18.08 16.89 
American short green hams. Ly 86 19.76 19.14 
American refined lard...... 3.73 13.61 5.49 


MEAT AND LARD EXPORTS 


Exports of lard, hams and bacon 
through port of New York during week 
ended June 21 totaled 273,300 Ibs. of 
lard and 314,525 Ibs. of meat. 

Lard exports from the United States 
for the full week ended June 15, 1935, 
totaled 1,661,100 Ibs. against 6,680,892 
lbs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 83,309,267 Ibs. against 
266,339,426 Ibs. for the same 1933-34 
period, a decrease of approximately 178 
million pounds. 

Bacon and ham exports for the week 
ended June 15, 1935, totaled 1,932,772 
lbs. against 1,920,700 lbs. for the corre- 
sponding week in 1934. For the packer 
year to date, exports of these products 
totaled 86,160,822 lbs. against 92,495,580 
Ibs. for the like 1933-34 period. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to June 21, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
88,243 quarters; to the Continent, 
13,401. Exports the week ending June 
14 were: To England, 125,382 quarters; 
to the Continent, 296 quarters. 


CANNED MEAT EXPORTS 


Canned meat exports from the United 
States during April, 1935, are reported 
as follows: 

Total lbs. Value. 





DOE Oe 265,736 $ 91,195 
GEE TW ocesccescecccce 865,048 318,568 
Canned sausage ............. 81,212 21,577 
Other canned meats......:... 70,836 13,778 

NE nscrcenamhuneeuanen te 1,282,832 $445,118 
To insular possessions....... 655,876 


















CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, June 20, 1935. 


CATTLE—Compared with last Fri- 
day: All grades fed steers and year- 
lings, 25c lower. Narrow shipping 
demand in sympathy with semi-de- 
moralized eastern dressed market was 
main weakening factor. There was 
considerable beef in run. Prime steers 
topped at $13.00; next highest price, 
$12.60; better grade steers, mainly 
$10.50 upward; yearlings, $10.00 up- 
ward. Top on long yearlings for week 
was $11.65; lower grades, $9.50 down 
to $7.00 mainly; better grade year- 
ling heifers, 25c lower, best $10.25; 
common and medium grades, steady to 
weak; cows, steady to 25c lower, better 
grade beef cows off most; bulls, strong; 
vealers, 50@75c higher. 

HOGS—Compared with last Friday: 
Generally 20@30c lower, medium grade 
off more; packing sows, 10@15c down; 
top Monday $10.00; Wednesday, $9.70; 
lowest in over a month; late bulk 200 
to 240 lbs., $9.60@9.75; 240 to 325 
Ibs., $9.00@9.65; 140 to 200 lbs., $9.00 





LIVE STOCK 
NATIONAL 


UNION STOCK YARDS 





* Live Stock Markets 
Weekly (Cle 


@9.70; good packing sows, $8.25@8.60. 

SHEEP—Compared with last Friday: 
Most spring lambs and yearlings, 25@ 
50c lower; sheep, weak to 25c off; 
week’s top spring lambs, $8.50 on both 
natives and westerners; bulk better 
grade natives, $8.00@8.25; rangers, 
$8.00@8.15; best droves, $8.35@8.50; 
yearlings, $5.50@6.50; ewes, $1.50@ 
3.25. Only best lightweights were 
quotable $3.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Kansas City, Mo., June 20, 1935. 

CATTLE—No strictly choice heavy 
steers were available; best offered, 
$11.00 for top; choice 950-lb. yearlings, 
$11.00; most short fed arrivals, $8.00@ 
10.25. Light mixed yearlings and fed 
heifers shared steer decline, while 
slaughter cows are weak to 25c off. 
Bulls, steady to 25c higher; vealers, 
about steady, with the late top at $8.00. 

HOGS—Closing levels are mostly 10 
@15c under last Friday. Late top 
rested at $9.40 on choice 210- to 240- 
lb. weights; most 180 to 260-lb. aver- 


—— 











ages, $9.20@9.40; desirable 270 to 325- 
lb. butchers, $9.00@9.25; while 140- to 
170-lb. selections, at $8.65@9.15; pack- 
ing sows, steady at $8.25 down. 

SHEEP—Springers are 10@15c over 
late last week. Choice natives reached 
$8.10, with more desirable lots at $8.00 
@8.10. Yearlings are around 25¢ 
lower; best, $6.00; most medium to 
good kinds, at $5.00@5.35; aged sheep, 
steady; odd head light ewes, to $3.00; 
most sales, $2.00@2.75. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 

St. Louis, Mo., June 20, 1935. 
CATTLE—Compared with last Fri- 
day: Steers, 50c@$1.00 lower; mixed 
yearlings and heifers, 25@50c lower; 
cows, 50c lower; cutters, low cutters 
and vealers, steady; top sausage bulls, 
25c higher; others, 25c lower. Bulk of 
steers brought $8.10@9.85; top medium 
weights, $11.25; top yearlings, $10.65; 
bulk mixed yearlings and heifers, $7.00 
@9.60; top $10.25; most cows, $4.50@ 
5.75, top $7.50; cutters and low cutters, 
largely $2.75@3.75. Period closed with 
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top sausage bulls $6.00; top vealers, 
$8.00. 


HOGS—Compared with last Friday: 
Butchers sold off mostly 25c; light 
lights and pigs to 15@25c lower; sows, 
mostly 25c off. Top of $9.60 was real- 
ized Thursday; 180 to 230 lbs., $9.50@ 
9.60; 240 to 300 lbs., $9.30@9.50; 150 
to 170 lbs., $9.15@9.50; 100 to 140 Ibs., 
$8.25@9.00; sows, $8.10@8.40. 


SHEEP—A top of $8.50 was paid 
on lambs; majority, $7.75@8.25; throw- 
outs, $5.50; a few clipped yearlings, 
$6.50 down; fat ewes, largely $1.50@ 
3.00. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 
Omaha, Neb., June 20, 1935. 
CATTLE—Prices worked unevenly 
lower early in the week, but part of 
decline was regained on mid-week ses- 
sion. Current prices are mostly 25@50c 
under Friday of last week, strictly 
good to choice grades showing full 
downturn. Heifer prices declined fully 
25e; beef cows, steady; cutter grades, 
strong; bulls, 25c lower; vealers, steady. 
Strictly choice 1,166-lb. steers topped at 
$11.50. 


HOGS—Compared with last Friday: 
Market around 10@15c lower, instances 
25e off; practical top Thursday, $9.25; 
bulk, good to choice, 190 to 270 lbs., 
$9.10@9.25; 270 to 300 lbs., $8.90@ 
9.10; 300 to 400 Ibs., $8.50@8.90; 170 
to 190 Ibs., $8.75@9.10; 140 to 170 lbs., 
$8.25@8.75; pigs, $7.50@8.25; packing 
sows, $8.10@8.25; stags, $7.75@8.25. 


SHEEP—Thursday’s bulk good and 
choice range lambs, $7.50@8.25; bulk 
sorted native lambs, $8.00@8.25; fed 
shorn yearlings, mostly $6.25; wooled 
yearlings, up to $6.75; good and choice 
shorn ewes, $1.75@2.75. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture, 

So. St. Paul, Minn., June 19, 1935. 

CATTLE—Fat steer prices have been 
discounted around 50c or more this 
week, putting most medium to good 
yearlings and light steers at $7.50@ 
9.50; a few better lots up to $10.00 or 
more; cutter and common, $4.50@7.00. 
Most butcher heifers brought $5.50@ 
8.00; a. few $9.25 or more; grassy beef 
cows, $4.50@6.00; odd head grain feds, 
$7.00@8.00; cutters and low cutters, 
$3.00@4.25; bulls, mainly $4.25@5.25; 
desirable vealers, $5.50@7.00; throw- 
outs, down to $3.50 or less. 


HOGS — The hog market continued 
downward this week, better 180-260 Ibs. 
selling today mainly at $9.00@9.20,with 
a few at $9.25@9.30. Better 260@300 lb. 
cashed at $8.65@9.00; heavier weights, 
$8.35@8.65; good sows, $8.00@8.15; 


140- to 180-Ib. hogs, $9.00@9.20; pigs, 


$9.25 down. 
SHEEP—Desirable ewe and wether 


Week ending June 22, 1935 





spring lambs cashed at $7.75; fat buck 
lambs, $6.75; medium to good yearlings, 
$5.75; good to choice shorn ewes, $1.75 
@3.00. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Iowa, June 20, 1935. 

Hog prices at 22 concentration points 
and 9 packing plants in Iowa and Min- 
nesota were mostly 15@25c lower this 
week. Late sales good to choice 200- to 
250-lb. truck deliveries, $8.85@9.15; 
bulk delivered at plants, $8.95@9.15, 
few $9.20; rail consignments, $9.30; 250- 
to 290-lbs., mostly $8.70@9.05; 290- to 
350-lbs., $8.40@8.85; 180- to 200-lbs., 
$8.75@ 9.15; 150- to 180-lbs., $8.50@ 
9.00; 140- to 160-lbs., $7.90@8.60; good 
packing sows, $7.70@8.15, few $8.25; 
big weights, down to $7.50 and below. 

Receipts week ended June 20, 1935: 


This Last 

week. week. 
ites. Bek Ce wessviwcsavens 15,200 13,900 
Saturday, Jame 16 ..cccccceces 12,200 12,100 
Monday, June 17, ....cccrccees 29,500 27,800 
Tuesday, Fume 16  ...cccccccces 11,000 10.900 
Wednesday, June 19 .......... 6,200 14, 
Thursday, June 20......ccccce 12,100 17,100 


RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended June 15, 1935: 


At 20 markets: Cattle. Hogs. Sheep. 


Week ended June 15..... 168,000 233,000 282,000 
PUOVINNE WOE. 2000 ccs 190, 252,000 286,000 
ss SEL 185,000 397,000 201,000 
SE. subecnsseeuewwentaee 190, 599,000 331,000 
| Ee eer 159,000 465,000 409,000 
WOE ccccccacovccesccessctee 501,000 309,000 

Hogs at 11 markets: 
Week emflel June 15... vccvcccvcvcsvcocs 190,000 
Ser rer ee 213,000 
Bo sivicivevennsiss0at tee ecbanw een csekes an ee 
WE a vcinccceceeeccscesusweses'se teu snnnes 497,000 
ae eee 
BE. onehecaaradesseswndevnetaceaneanneee 440,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended June 15.....123,000 164,000 149,000 
FPROVIOGE WEEE ..ceccccs 128,000 175,000 163,000 
MEE acdsadedinwede con > este 000 288,000 128,000 
MER ava.d ons Sewn dined wate 146,000 424,000 181,000 
DE 6645 keheb'eaxenkaa er 115,000 323.000 200,000 
GU. haaeveassesvaceweuse 161,000 392,000 217,000 


PACIFIC COAST LIVESTOCK 


Livestock receipts for five-day period 
ended June 15, 1935: 
Cattle. Calves. Hogs. Sheep. 
Los Angeles 6,641 1,165 311 3,676 
San Francisco ..... 1,150 101 1,450 4,000 
at peice 2325 500 2,075 5,400 
In addition to the above were direct 
shipments to Los Angeles packers: 
cattle, 43 cars; hogs, 60 cars; sheep, 
44 cars. San Francisco directs: 600 
cattle, 197 calves, 950 hogs, 1,700 sheep. 








NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended June 15, 1935: 


Cattle. Calves. Hogs. Sheep. 














Jersey City ....c00. 2,976 6,606 4,485 39,338 
Central Union ..... 2,240 3,847 osoe Seen 
i: es 148 3,303 8,398 2,076 
Total . ..ccccvceses 5,364 13,756 12,883 53,785 
Previous week .... 5,613 12. 10,723 54,77 


Two weeks ago.... 3,722 12,383 11,795 34,998 









LIVESTOCK PRICES COMPARED 


Livestock prices at Chicago during 
May, 1935, with comparisons: 


May, Apr., May, 
1935. 1935. 1934. 
SLAUGHTER CATTLE AND VEALERS. 
Steers— 
550-900 Ibs., Choice ...$12.15 $12.52 §$ 7.15 
Ge ote See | GR 6.46 
Medium . 9.46 9.69 5.61 


Common . 7.5 7.81 4.82 
9.00-1100 Ibs., Choice ... 13.33 13.72 8.04 
Good -- 11.86 12.30 6.91 


Medium . 9.86 10.10 5.84 
Common . 7.98 8.20 4.96 

1100-1300 Ibs., Choice ... 14.13 14.38 8.79 
a 


- is . ‘ 
Medium . 10.19 10.44 6.51 


1300-1500 Ibs., Choice ... 14.43 14.56 9.08 
Good .... 12.36 12.76 8.11 

Heifers— 
550-750 Ibs., Choice ... 11.11 11.39 6.30 
Good 10.01 10.20 5.638 


Com.&med. 7.68 7.86 4.29 
Good & ch. 1.095 11.20 6.12 
Com.&med. 7.92 8.00 4.43 


750-900 lbs., 





Cows— 
NE: sai ccin Canunewso entions 9.62 aaa danant 
eee tre 8.40 8.73 4.46 
Common & medium....... 6.31 6.23 3.31 
Low cutter & cutter..... 4.42 4.13 2.06 
Bulls (yearlings excluded)— 
Geek GOOEY vccciisaneces 7.03 6.59 3.438 
Cutter, com. & med...... 6.00 5.28 2.93 
Vealers— 
Good & choice............ 8.33 8.36 5.97 
DE. Sana censesiesdiecs 6.30 6.80 4.70 
Cull & common.........-. 4.84 5.30 3.48 
Calves, 250-500 Ibs.— 

Geol @ GHB. «0.200000 8.64 8.76 4.75 
Common & medium....... 5.40 5.67 3. 
HOGS.* 

Light light, 140-160 lbs.— 
yood and choice.......... 9.09 8.76 3.27 
TEE oan ccecewesseses 8.81 8.47 
Light weight— 
160-180 lbs., good & ch... 9.28 8.04 3.49 
ORIG «5 cn sedeeccsevcce 9.05 8.74 ae 
180-200 lbs., good & ch... 9.41 9.06 3.59 
TY eo nen-g o9.4b soe o0ees 9.24 8.90 
Medium weight— 
200-220 Ibs., good & ch... 9.51 9.11 3.64 
220-250 Ibs., good & ch.... 9.53 9.10 3.66 
Heavy weight— 
250-290 Ibs., good & ch.... 9.46 9.02 3.64 
290-350 lbs., good & ch.... 9.34 8.93 3.55 
Packing sows— 
275-350 Ibs., good. -. 8.68 8.30 3.12 
. 8.57 8.27 3.00 
8.50 8.21 2.87 
8.20 7.84 2.76 
. £ oe ero err ee 8.53 8.14 2.46 
ee eee 8.17 7.76 eee 


1 Excluding processing tax. 
2? Maximum weight range 130 Ibs. prior to Jan. 1, 
935. 


oo 


SHEEP AND LAMBS." 
Spring lambs— 





Choice 10.62 
Good ... 9.96 
Medium 9.15 
Lambs— 
90 lbs. down, Gd. & ch.2 7.60 8.11 8.43 
Com.&med. 6.74 7.34 7.22 
90-98 Ibs., Gd. & ch.2 7.50 8.02 8.34 
98-110 Ibs., Fd. & ch.? 7.39 7.90 
Yearling wethers— 
90-110 lbs., Gd. & ch. 6.83 7.14 4 
Medium . 5.97 6.55 6.62 
Ewes— 
90-120 Ibs., Gd. & ch. 3.50 4.64 3.15 
120-150 Ibs. Gd. & ch. 3.32 4.48 2.91 
All wts., Com.&med. 2.28 3.52 2.16 


1 Shorn basis. 
2 Quotations based on ewes and wethers. 


CALIF. INSPECTED SLAUGHTERS 


Animals slaughtered under state in- 
spection in California in May, 1935: 





Cattle 
Calves 
Hogs ... 
Sheep 

Meat food products inspected: 

Lbs. 

NEY nid sinninhcsin.nd 2460s 000.6400 cond 2,080,377 
ys 2 | reer eee er 1,776.826 
Lard and lard substitutes.............. 1,132,948 
Jerked (beef) ...c.cccccccee Vata ba nies 193 
GEE. veces ceevtcsedsdvberseeess (eee hes 1,000 

BWOtal occcccccewvssecscsrccsessccveves 4,991,344 





Purchases of livestock by 
centers for the week ending 


1935, with comparisons, are re 
National Provisioner as follows: 
CHICAGO. 
Cattle. 





Armour and (C« 
Swift & Co. .. 


Morris & Co. vienoone 124 
Wilson & Co. etedence Sane 
Anglo-Amer. Prov. Co.... 598 
G. H. Hammond Co. 1,410 
0 Rear ae 9,113 
SE .cadesvoewucscceres 8,070 


Brennan Packing Co., 


Products Corp., 1,111 hogs; Agar 
hogs. 

Total: 31,487 cattle; 
13,040 sheep. 


Not including 
hogs and 30,902 


1,040 cattle, 


KANSAS CITY. 








packers 
Saturday, 


2,102 hogs; 


ported 


Hogs. 
2,016 
1,501 
1,102 
“801 
6,416 
14,281 


1,386 calves, 
sheep bought direct. 


Cattle. Calves. 
Armour and Co..... 2,173 715 
Cudahy Pkg. Co.... 1,771 1,151 
Morris & Co........ 1,061 452 
Ee GE. Gv cesccce 1,793 1,366 
Wilson & Co........ 1,888 1,217 
Kornblum & Son.... . wees 
Indpt. Pkg. Co... ‘ deak 
GN cecvccccccone 4 7 306 
WEE . SakGNeeenees 14,988 5,267 
OMAHA. 
Cattle and 
Calves. 
Armour and Co.......... 4,504 
Cudahy Pkg. Co......... 4,307 
 - 3.  S  Saeeeeeneee 730 
DS eee 1,203 
Ss Oe GUN cctasecctaaee 3,026 
Peer eee 


Eagle Pkg. Co., 
Co., 33 cattle; 
Lewis Pkg. 
cattle; J. 
Co., 41 cattle; 
clair Pkg. Co., 

Total: 15,340 cattle 
18,291 sheep. 


14 cattle; 
Grt. 


Omaha Pkg. 
Co., 307 


cattle; 


Lincoln Pkg. Ce., 


EAST ST. LOUIS. 


Geo, 


and calves; 





PACKERS’ PURCHASES 


at principal 
June 15, 
to The 


Sheep. 


"639 
2,919 


Hygrade Food 
Pkg. Co., 


4,000 


5,884 calves; 33,339 hogs; 


29,361 


Hogs. Sheep. 
2,117 2,891 
1,031 5,654 

eoes 2,004 
1,858 OT 
1.205 

ee 
1,616 5,719 
7,998 26,642 
Hogs. Sheep. 

4,040 3,659 

3,579 9,226 

3,077 eleee 
390 976 

2,600 5,060 

10,022 e600 
Hoffman Pkg. 
Co., 35 cattle; 
Co., 74 


Omaha Pkg. 
Roth & Sons, 40 cattle; So. Omaha Pkg. 
139 cattle; 
299 cattle; Wilson & Co., 588 cattle. 
23,708 hogs; 


Cattle. Calves. Megs. 

Armour and Co..... 2,112 1,143 2,565 
€or 3,413 3,640 2,539 
ee 2 See 865 502 204 
Hunter Pkg. Co..... 26 ere 2,024 
-). ee eae wee 1,417 
Krey Pkg. Co...... Sue 2,303 
Laclede Pkg. Co... .... 659 
DD. ness swaeuwe 9,132 3. 014 10,864 
eee 3,959 4,063 10,530 
SE. wiaas can eus 20,307 12,362 33,105 


Not including 2,164 cattle, 


4,126 calves; 


hogs and 10,369 sheep bought direct. 























ST. JOSEPH. 
Cattle. Calves. Hogs. 
Cmte BD Gdreccceves 1,697 992 6,125 
Armour and Co..... 1,822 828 5,571 
GED ccvscccncsdec 914 55 492 
WOE secteciccces 4.433 1,875 132,188 
SIOUX CITY. 
Catile. Calves. Hogs. 
Cudahy Pkg. Co.... 2,974 185 5,076 
Armour and Co..... 2,999 120 64,876 
Pe GF Dv ccvedcet 2.489 132 2,646 
SD nad.cewnsese 1,785 38 1,672 
De sasecesoday es 191 23 21 
BOOM. .ccdoccewetak 10,438 498 14,291 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Armour and Co..... 2,373 665 1,617 
Wilson and Co...... 2.327 890 =—:1, 690 
eee 271 47 278 
ee 4,971 1,602 3,585 
Not including 48 cattle and 98 hogs 
direct. 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co.... 1,569 869 1,378 
Jacob Dold Pkg. Co. 482 146 963 
Wichita D. B. Co... 15 we 
Dunn-Ostertag .... 82 ‘eee 
Fred W. Dold & Sons 100 253 
Sunflower Pkg. Co. D4 79 
Wichita Pkg. Co.... 96 wet 
. eer 2,348 1,015 2,673 
Not including 305 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Co..... 928 11 937 
Swift Gee evncsase 781 68 557 
WE be yeeseweeeae 1,470 384 1,319 
WE wcrccetcnues 3,179 463 2,813 





Sin- 


Sheep. 
11,327 
7,822 


"745 


4,994 
869 


25,757 


15,926 


Sheep. 
11,327 
4.7 


Sheep. 


2,291 
2,331 
9 


4,624 
bought 


Sheep. 
6,727 


6,841 


Sheep. 
20.941 
10,116 
21,672 


52.729 























ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,506 3,726 1,400 
Cudahy Pkg. Co 857 ee 
Uae & Be... veces 3.940 2,781 
United Pkg. Co..... 2,200 wen ere 
a a 1,028 1,104 17 
OM eg ccsnes cas 10,621 9,186 10,585 4,258 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Pr ‘lankinton Pkg. Co. 1,540 4,634 5,005 908 
D. Beef Co...... 36 aa ers — 
R. Gumz B Gewese 39 8 
Armour and Co., Mil. 682 
my « B.D. M. Co. 20 —T eure ere 
a 108 43 24 64 
SUE ty cevcevccens 541 t49 1 185 
WE .baceicsesenc ee 7,725 5,080 1,165 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co...... 1,488 651 7,684 4,338 
Armour and Co..... 805 413 2,192 uses 
Hilgemeier Bros. .. 5 eae 473 
Stumpf Bros. creme ones 91 
Schussler Pkg. 60 veee 189 eee 
Indiana Prov. 19 36 68 14 
Meier Pkg. Co.. ° sl 2 95 008 
BEG WORE 2 ccccee 3 134 eves 87 
Maass-Hartman Co.. 52 10 a ee 
PE Seveccecess 1.874 2,013 12,972 1,084 
WOE evevsccuesees 1,072 313 52 326 
Total ccccvccvcsee | 5,469 3,572 23,816 5,849 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gail's Sons. ee ones rr 381 
Ideal Pkg. Co...... 14 eace 396 eees 
E. Kahn’s Sons Co. 941 634 3,617 5,475 
Kroger G. & B. Co. 15 “eee ee wines 
Lohrey Pkg. Co.... 3 173 
H. H. Meyer Pkg. Co. 16 huts 1,786 ae od 
J. Schlachter’s Sons. 202 332 156 


& F. Schroth Pkg. 17. .... 1,952 











z F. Stegner & Co. 265 213 cee *"39 
SE weseves cack 113 487 2,710 3,928 
ee a 1,198 728 201 413 
BE. cccivenseccs 2,784 2,394 10,835 10,392 
Not including 424 cattle, 181 calves, 864 hogs 
and 1,386 sheep bought direct. 


RECAPITULATION, 


Recapitulation of packers’ purchases by markets 
for week ended June 15, 1935, with comparisons: 









CATTLE, 
Week Cor. 
ended Prev. week, 
June 15. week. 1934. 

Chicago a a Na 31,487 2,695 40,200 
Kansas City” seevesceees 14,988 16,481 ,890 
GED. wesnac ccceenceace 15,340 15,405 25,097 
East St. Louis........... 20,307 21,129 10,607 
Ss GUE wevwcccvevecee 4,433 5,445 8,595 
Se EE ccccceess 10,438 11,296 11,892 
Oklahoma City .......... ,971 5 404 
Wichita y 
eee 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Betel cccccccves 
GUSEEO _ ccccccece 
Kansas City 
A. censseses 
East St 
St. Jose 


Sioux City 
Oklahoma City .. 
Wichita 











ones 2,673 2,95: 2,438 
Deav BE cocccccecceescoee 2,813 2,157 10,411 
SL ~Srccheuesnineks 10,585 10,461 23,00 
) eee ‘ 5,216 wy 
EE. scsanedsewnt 23,816 29,033 29,205 
PRE shekockenkeene 10,835 13,734 16,519 
Total 198,551 318,999 
Chicago 16,751 14,611 
Kansas 32,436 19,244 
maha 18,708 12,955 
ast St. 7 20,085 18,574 
St. Joseph 041 18,886 18,957 
EE OEE secesvcces 5,412 12,945 ,746 
Oklahoma City .......... 4,624 5,236 1,566 
ED. caaves ose 6,841 8,105 1,285 
DEE. v.wececegreceesee 52,729 28,070 31,619 
i en cesnce eesesece . 4,258 4,399 2,933 
Milwaukee ........ sanees 1,165 2,741 826 
Indianapolis ...... tendee 5,849 8,318 2,984 
CEE vvceccevis ° 10,392 9,020 13,067 
TR scstes eée -»- 191,671 185,650 140,367 


Watch the “Wanted” page for posi- 
tions offered. 


CHICAGO LIVESTOCK 


RECEIPTS. 


Statistics of livestock at the 


Stock Yards for current and comparative 





Cattle. Calves. 
Mon., June 10...10,298 2,055 
‘rues., June 11... 6,331 2,099 
Wed., June 12... 9,603 739 
Thurs., June 13.. 4,799 
Fri., June 14..... 1,764 
Sat., June 15.... 500 





Total this week. .33,295 





Previous week ...34,112 
SORE GOO. oc cesiee 37,612 
Two years ago...41,406 10,171 
SHIPMENTS. 
Cattle. Calves. 
Mon., June 10... 2,530 159 
Tues., June 11... 2,076 71 
Wed., June 12... 2,582 212 
Thurs., June 13.. 1,409 210 
Fri., June 14..... 1,409 210 
Sat., June 15..... 00 
Total this week. 10,106 862 
Previous week ... 7,562 547 
Ot GOD iccene< 12,208 217 
Two years ago...12,191 1l 


Total receipts 
with comparisons: 








Chicago Union 

periods: 

Hogs. Sheep, 

15,976 7,838 

12,972 3,060 
10, ass 5, 








, 36 
154,741 44,752 
Hogs. Sheep, 
1,555 1 

1,120 

1,239 4 
585 533 
585 533 
100 100 
5,184 1,230 
5,935 1,257 
8,929 2,372 
,648 347 





for month and year to June 15, 





— June- —— Year 

1935. 1934. 1935. 1934 

CRS  cnivves 67,707 160,647 837,362 1,089, 
Calves - 17,1383 24,461 231,845 258,077 
Hogs 128,133 288,748 1,801,660 3,305,423 
Sheep . 86,842 92,421 1,568,582 1,284 049 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended June 15.$10.75 $9.45 $2.50 $8.50 
Previous week 10.60 9.75 2.50 9.30 
See 7.50 4.00 1.50 8.35 
Rr 5.85 4.50 2.35 7.45 
eer rere 6.55 3.50 1.60 6.05 
Se rr 7.60 6.65 1.65 7.30 
BEE se cnwsvcccvwess 10.65 9.90 3.2 11.55 
Av. 1930-1934 -...$ 7.65 $5.70 $2.05 $8.15 

SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended June 15.... 23,189 54,393 37,605 
PROVIOGE WEEE .ccscvcces . 





HOG RECEIPTS, WEIGHTS AND PRICES. 











Receipts, average weights and top and average 
price of hogs with comparisons: 

No. Avg. — Prices — 

Rec’d. Wet. Top. Avg. 

Week ended June 15.. 59,600 255 $10.05 $9.45 

Previous week 66, 248 10.10 9.75 

1934 233 4.90 4.00 

252 4.85 4.50 

243 4.00 3.50 

246 7.65 6.65 

247 10.50 9.90 

Av. 1930-1934 ..... 122,100 242 $6.40 $5.70 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended June 14, 1935: 


Week ended June 14............. 
Previous week 
Year ago 
1933 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week endéd Thursday, 


June 20, 1935, were as follows: 


Week ended 
June 20. 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 








Prev. 


28, 888 
31,861 
6353 


— 


66,602 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, June 14, 1935: 


Week 
ended 
June 14. 
coccccoccpece 2,008 
KQRS... p20 vas 


Omaha 
St. Louis & East St. Louis 20.204 


Chicago .... 
Kansas City, 


|. a cece 
St. Joseph ....... esncces 11,846 
i ME. £be6een ncncacas 13,258 


N. Y¥., Newark and J. C. 26, 442 








The National Provisioner 


Cor. 
week, 
1934. 
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SATURDAY, JUNE 15, 1935. 






Cattle. Hogs. 

-wige been es 500 4,000 
400 300 

75 200 








St. Joseph ...... 500 
Sioux City ......-.eees 100 200 
Gt, Path ...--.ccsseccees 600 200 
Ng eres 250 200 
Denver ee Veen 200 300 
Louisville ......-sseeees 100 200 
cc webu brubiebor 300 400 
Indianapolis .......++++. 100 200 
Pittsburgh ....-..-++se00. 100 300 
Cincinnati ....-...-+00. 100 500 
PETS tee 100 100 
Nashville .......---e.e0. 300 200 
Oklahoma City ......... 200 200 
MONDAY, JUNE 17, 1935. 
ID in5o 0c 00es erddeue 11,000 16,000 
Kansas City ............ 8,000 1,500 
QeRORA «on ccccccccvcccecs 6,000 5,500 
Bt. Leas ...-scccccccces 5,000 7,500 
Gt. JowepN ....cccccceses 900 2,500 
Sioux City .....--..s--0% 3,500 4,000 
ED oc co.cc setnee ten 3,600 1,000 
Fort Worth ....-.+secee- 2,000 500 
WERWOENER oc cccececeses 500 1,000 
REED. cocccccttcatensas 2,000 700 
Teaisville ....cccccvcces 300 200 
RE es 500 500 
Indianapolis ............ 1,200 5,000 
PHRIMDETER 2. ccccccsccces 800 600 
Cincinnati ........+-.06. 1,100 2,100 
BOMRIO .nccccccccccccces 1,400 1,000 
Cleveland ......sccccccee 1,000 400 
CO 100 500 
Oklahoma City .......... 800 1,000 
TUESDAY, JUNE 18, 1935. 
NN ad cin'e v. 04:0dios on. wee 6,000 15,000 
Mensas Clty ...cccccccce 2,800 2,500 
ala ahs 6 8 e bivieik-ah bein 4,000 1,500 
Bt EE w5.00-00 400s e045 3,500 8,500 
Be, SEE cevcnccecccews 500 1,900 
REE ccc nr ceeesiosen 1,000 1,000 
8 ere 3,200 1,600 
DE, sccvewecd snes 2,200 500 
ETT TET 600 1,100 
Denver ..... 300 600 
Louisville 400 600 
Wichita 700 600 
Indianapolis 1,500 5,000 
Pittsburgh 200 400 
Cincinnati 500 2,300 
i eer 100 400 
ERS Stes 200 200 
DE ccis<tewnednaese 200 500 
Ghishema City ...ccceces 700 500 
WEDNESDAY, JUNE 19, 1935. 
Chicago 5,000 18,000 
Kansas City . 3,500 2,400 
Omaha a 3, 4,000 
St. Louis 2,500 6,000 
St. Joseph 700 1,500 
Sioux City 1,500 2,500 
EE hence. 04.5 60-9's-00 cee 1,800 1,600 
0 eee 2,500 500 
NE 66's 66.603. 060.06 500 900 
NT Eek 4:0 00-0 0's bee 400 300 
ES ee 400 500 
Cie Nivlain &:453.<:4:4;4 60's 600 1,000 
Indianapolis ............ 1,000 4,000 
SE Gkaiwe bs ulcnnaas 200 400 
er ee 500 2,300 
Se "100 300 
EE Hiindeee- weaken’ 300 400 
IED nace s-aip's0:04006 400 300 
Oklahoma City .......... 800 600 
THURSDAY, JUNE 20, 1935. 
NA sina tth-5-0 a 6:5 Gee 0% 6,000 9,000 
MN vvcciccetisane 1,500 1,200 
A ae 2,500 4,500 
ee 2,000 5,500 
SME on 04 60:0 nave aac 1,200 4,000 
SEE seececceedcinks 3,000 4,000 
|) — aa 1,800 
Fort Worth 2,300 500 
RSS ea 500 § 
er 500 400 
eae: 200 300 
Wichita Ae Seren h 800 600 
Indianapolis ............ 600 3,000 
Pittsburgh 100 300 
| Tes. 400 2,000 
Buffalo ....... 200 400 
Cleveland .. 200 300 
Nashville .. 300 500 
Oklahoma City 600 600 
FRIDAY, JUNE 21, 1935 
| eee 2,500 9,000 
Kansas City + oe shan a 600 
Omaha . . 1,000 2.500 
ERs Fonseca janes 1,500 4,000 
St. Joseph 300 600 
gg the ee 1,000 2,000 
St. Paul . RS 1,900 2,900 
Fort Worth ee 800 
eens pie 400 500 
EE chink oe Sanna 200 600 
IE fh Sirens see van nace 200 400 
Indianapolis ..........., 400 5,000 
F ittsburgh Ree ones wires 100 300 
Cincinnati ......... °° 400 25 
Buffalo .... ensecaa | SGN) Tee 
MD 8s sens cease: 200 400 
Oklahoma | ge eR tg 1,000 500 


Week 


ending June 22, 1935 





RECEIPTS AT CENTERS 


Sheep. 


200 


2,000 
650 


3 


4 
> 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, June 20, 1935: 


















































Hogs (Soft or oily hogs excluded). CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. It. (140-160 Ibs.) gd-ch, ....$8.75@ 9.50 $8.90@ 9.40 $8.25@ 9.00 $8.50@ 9.00 $8.75@ 9.25 
BEE: Siu cieanowtinatiibndes 8.00@ 8.90 8.75@ 9.30 8.00@ 8.60 8.00@ 8.60 8.50@ 9.00 
Lt. wt. (160-180 lbs.) gd.-ch..... 8.90@ 9.60 9.40@ 9.55 8. 9.15 8.75@ 9.25 9.00@ 9.30 
SE Sand choc ctikeca bowdan 8.25@ 9.00 9.30@ 9.45 8.25@ 8.75 8.45@ 9.00 8.50@ 9.10 
(180-200 Ws.) BR.-GR cc occ enc 9.00@ 9.75 9.50@ 9.60 8.75@ 9.25 He | 9.40 9.00@ 9.30 
EE nadlesdecwsscadeennnart 8.50@ 9.25 9.35@ 9.45 8.50@ 9.10 9.00@ 9.25 8.60@ 9.15 
Med. wt. (200-220 lbs.) gd.-ch... 9.25@ 9.80 9.50@ 9.60 9.10@ 9.25 9.25@ 9.40 9.15@ 9.30 
(220-250 lbs.) gd.-ch......... 9.50@ 9.80 9.40@ 9.50 y+ | 9.25 9.25@ 9.40 9.10@ 9.30 
Hvy. wt. (250-290 Ibs.) gd.-ch... 9.20@ 9.60 9.35@ 9.45 8.90@ 9.20 9.15@ 9.35 8.75@ 9.25 
(290-350 Ibs.) gd.-ch......... 8.90@ 9.30 9.25@ 9.40 8.60@ 9.00 8.90@ 9.20 8.50@ 9.00 
PACKING SOWS: 
(2 i 3 eee 8.35@ 8.75 8.35@ 8.50 8.20@ 8.30 8.10@ 8.25 8.10@ 8.25 
350-425 lbs.) good.......... 8.25@ 8.65 8.25@ 8.40 8.15@ 8.25 8.00@ 8.15 8.00@ 8.15 
(425-550 Ibs.) good ........ 8.10@ 8.40 8.10@ 8.30 8.10@ 8.20 7.85@ 8.10 8.00@ 8.10 
(275-550 Ibs.) medium....... 7.25@ 8.35 7.75@ 8.25 7.35@ 8.20 7.00@ 8.10 7.65@ 8.10 
SLAUGHTER PIGS: 
(100-140 Ibs.) gd.-ch......... 8.00@ 9.25 8.00@ 9.00 7.75@ 8.50 7.75@ 8.75 8.75@ 9.25 
SS wncamaneeatghnyssadee 7.25@ 8.75 7.50@ 8.80 7.25@ 8.25 6.25@ 8.25 8.50@ 9.00 
Av. wt. & cost Weds. (pigs ex.). 9.01-278 Ibs. 9.30-216 Ibs. 8.82-251 Ibs. 9.10-227 Ibs. ....eeeeee 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice.........10.00@11.25 9.50@10.75 9.25@11.00 9.25@11.00 9.00@10.75 
ee - 9.00@10.75 8.25@10.00 8.50@10.25 8.00@10.00 8.00@10.15 
PI cwans 00'ne awn ar eats 7.75@ 9.25 7.00@ 8.75 7.00@ 9.00 pets | 9.00 6.75@ 8.75 
SNES <brans ca'ccceaeeh aguas 4.75@ 7.75 6.00@ 7.25 4.50@ 7.25 5.00@ 7.00 5.00@ 7.25 
STEERS: 
(900-1,100 lbs.) choice........10.75@12.00 10.00@11.50 10.25@11.25 10.00@11.50 10.15@11.25 
=e - 9.2) & 8.75@11.00 9.00@10.50 tee weed 8.75@10.50 
Medium ... o 7.25@ 9.25 17.25@ 9.25 7. 9.00 7.25@ 9 00 
Common ‘ 6.25@ 7.50 5.25@ 7.50 5.25@ 7.25 5.50@ 7.50 
STEERS: 
(1,100-1,300 Ibs.) 11.00@11.75 10.50@11.50 10.50@11.75 10.50@11.75 
ae 9.25@11.25 9.25@10.75 9.00@10.75 9.00@10.75 
Medium 7.50@ 9.50 7.50@10.00 7.25@ 9.50 7.50@ 9.25 
STEERS: 
(1,300-1,500 lbs.) choice......11.75@12.50 11.25@11.75 10.75@11.75 10.75@11.75 10.75@11.75 
GE, o.b's:06 vader 6d-ceneges cnet 10.25@11.75 9.50@11.25 10.00@11.00 9.50@10.75 9.25@10.75 
HEIFERS: 
(550-750 Ibs.) choice......... 9.75@11.00 9.75@10.50 9.25@10.50 9.25@10.50 8,75@10.15 
EE siahbwnetine oe ramhs eens en 8.75@10.00 8.25@ 9.75 8.00@ 9.25 8.00@ 9.50 7.50@ 9 25 
Pr ee 4.25@ 8.75 4.50@ 8.25 4.00@ 8.00 4.50@ 8.00 4.65@ 800 
HEIFERS: 
(750-900 lbs.) gd.-ch......... So! arr 8.00@10.50 8.00@10.75 8.00@10.40 
RPENEED 600 sectuanguavenss a ere 4.25@ 8.00 4.50@ 8.00 5.15@ 800 
Cows: 
Es cakivee season tee enenwen el 6.75@ 7.75 6.25@ 7.25 6.50@ 7.50 6.00@ 7.50 6.50@ 7.50 
ee ore 4.50@ 6.75 4.50@ 6.25 4.50@ 6.50 4.25@ 6.00 4.25@ 6.50 
SNE hon tancnaiveence -00@ 4.50 2.75@ 4.50 3.25@ 4.50 2.75@ 4.25 3.00@ 4 25 
BULLS (Yrigs. Ex.) (Beef) 
SES adn aswacn ceases aeeumen 6.00@ 7.25 6.00@ 6.50 5.50@ 6.00 5.75@ 6.00 5.50@ 6.15 
ee ere 4.50@ 6.25 4.00@ 6.00 4.25@ 5.50 3.75@ 5.75 3.75@ 5.50 
VEALERS: 
ee ree 7.50@ 9.25 6.75@ 8.00 6.50@ 8.50 6.50@ 8.00 5.75@ 7.50 
EEE. Salon s'sive eeneeneen .00@ 7.50 5.50@ 6.75 5.50@ 6.50 5.00@ 6.50 4.75@ 5.75 
GEL. “cs cv cwewecveveveyeses 4.75@ 6.00 3.00@ 5.50 3.50@ 5.50 3.50@ 5.00 3.50@ 4.75 
CALVES: 
(250-500 Ibs.) gd.-ch......... 7.50@ 9.50 6.75@ 9.75 7.00@ 8.50 6.25@ 8.50 5.75@ 825 
EE Ry ere 3.75@ 7.50 3.50@ 6.75 3.50@ 7.00 3.50@ 6.75 4.00@ 6.25 
Slaughter Sheep and Lambs: 
SPRING LAMBS: 
CUNOD: noes a scccaccecsiecseves 8.00@ 8.50 7.75@ 8.50 7.75@ 8.25 7.75@ 8.10 7.25@ 7.75 
GONE evccvcéwccieecespeetees= 7.25@ 8.10 7.25@ 7.75 7.00@ 7.75 7.00@ 7.75 6.75@ 7.25 
TA. .wndinsvadendenesesdes 5.50@ 7.35 5.50@ 7.25 6.00@ 7.00 5.50@ 7.00 6.00@ 6.75 
YEARLING WHETHERS: 
(90-110 lbs.) gd.-ch.......... 6.00@ 6.60 6.25@ 6.75 5.75@ 6.25 5.25@ 6.10 5.60@ 6.00 
DNL o.ccccecerssctacpentabs 5.25@ 6.15 5.50@ 6.25 4.75@ 5.75 4.50@ 5.25 5.00@ 5.75 
EWES: 
(90-120 Ibs.) gd.-ch.......... 2.25@ 3.50 2.25@ 3.25 2.00@ 2.75 2.25@ 3.00 2.50@ 3.00 
(120-150 Ibs.) gd.-ch......... 1.75@ 3.35 2.00@ 3.00 1.75@ 2.50 2.00@ 2.75 1.75@ 200 
(All weights) com.-med.. ... 1.25@ 2.25 1.00@ 2.25 1.00@ 2.00 1.25@ 2.25 1.00@ 2.50 
SLAUGHTER REPORTS eae?) eee 22,241 23,517 28,134 
St. Joseph 19,912 
Sioux City 2, 21,380 
Special reports to THE NATIONAL PROVI- WHR: © c.csecee 2, 4,423 
SIONER show the number of livestock slaughtered Fort Worth catede t 6.332 
at 16 centers for the week ended June 15, 1935. Philadelphia es " beg 
Indianapolis ; \ 12,4 
CATTLE. New York & Jersey City. 25,816 25.774 34,131 
Week Cor. | > ae 3.683 4,522 5,120 
ended Prev. week, Se 8.170 10,891 13,183 
June 15. week 1934. eS eer ee 3,114 4 ped 
SE csainic scneiieuel 38,416 6.005 30,900 St. Poul ......+...++-.+. =. = ip 
Kansas City ........... 20.255 20.936 19.796 MERIWAUKCE. ...ccccoccccece 5,002 5,199 7.239 
Ce 14,9388 15,035 23,080 x oy 
Bast St. Louis : "58 19/445 13.639 TE 5 koe treceavcnanae 213,606 235,708 385,306 
St. Joseph 5, 6,816 .243 ‘ 
Sioux City 15 9,390 9,843 . SHEEP és 
WN Ganon 5 aNaiwenicies 3,363 4,171 1,556 Chicago .........ssseeees 43,353 40,755 32,149 
a | Sees css. Se 8,930 Kansas City -. 26,642 32,436 19,244 
PRIN. 'o'5:0 0c sociewcs 2,056 1,913 1,780 Omaha ...... «+ 26,230 21,686 18,199 
Indianapolis ............ 1,530 2,497 1,511 East St. Louis . 20,763 18,340 14,949 
New York & Jer ity. 7,298 6.489 8.549 St. Joseph 16,041 18,067 18,708 
Oklahoma City ......... 6,621 7,531 3,260 Sioux City 6,806 13,913 4,460 
ee ee 3,382 3,824 3,593 Wichita ............00.- 6,841 8,105 1,285 
Seana 38 31593 3.490 Fort Worth ............ eee << wea 
St. Paul 9. 9,745 10,498 NINNED. hi siecnicccsee 7.030 5,739 4,856 
Milwaukee 7 3,079 3,486 Indianapolis ............. 4,343 3,685 2,121 
‘ nibs New York & Jersey City. 71,163 56,764 39,087 
Rk i bok kee 131,951 152,109 151,134 Oklahoma City ......... 4,624 5,236 1,566 
CRE. Caswecccaceets 6,244 4,539 6.133 
HOGS. eee Fee 8.300 5,769 .880 
Me WHE lashes Wives we ge 4,241 4.386 2,933 
PC er ee 53.762 58.487 91,694 pn ree 1,082 2,712 816 
Ee ar 20,655 20.747 62,169 —— 
EE ‘SsanctUavescnacee 14.686 19.013 34,812 WEL Sitaanccctiteccete 253,703 273,819 175,668 








MAY FEDERAL SLAUGHTERS 


Federal inspected slaughter of all 
classes of livestock during May, 1935, 
as reported by Bureau: 

Sheep & 





Cattle.t Calves.1. How's. lambs. 
Baltimore 33,044 (3) 
Buffalo 31, 831 6,170 
Chicago 287,823 
Cincinnati 7,060 
Cleveland (3) 
Denver (3) 
Detroit 8,< 9,278 
Fort Worth 23, 060 110,736 
Kansas City 9 166,081 





Milwaukee 18,955 
Nat'l Stock 


(3) 
72,963 
208, 936 





Yds. 45,069 39,870 
New York 24,107 61,318 (3) 
3 





Omaha 55,583 
Philadelphia 6,842 f § 14 
Sioux City 28,959 2 923 46,186 77. 769 


So. St. Paul 47,808 49,441 65,232 19,440 
All other 
stations 469,958 


251,640 166,778 1,130,311 





Total: 

May, ’35 735,463 508,030 2,172,109 1,584,125 
Total: 

Apr., '35 683,265 511,493 2,177,486 1,482,775 
Total: 

May, °'34 864,075 600,228 4,217,624 1,244,491 
i-yr. May 

avg. 718,185 464,081 3,935,013 1,401,492 
Jan.-May 

1935 3,750,087 2,395,138 11,963,730 6,922,592 





§ 3,948,493 2,568,288 19,492,400 6,216,603 
Jan,- May 
5-yr. avg. 3,333,536 2,098,569 20,032,753 6,809,562 
New York 
Area * 33,213 73,772 134,287 251,003 
Horses slaughtered in May, 1935—1,083. 
Horses slaughtered in May, 1934—1,607. 
Jan.-May, 1935—5,917. 
Jan.-May, 1934—6,438. 


(1)—Includes sone - calves purchased and 
slaughtered for F. R. 


(2)- ypoetevclle Fa od of 1934, 5-year aver- 
age and April, 1935, equals 100. 


(3)—Included in ‘‘all other stations.’’ 


(4)—Ineludes slaughter at Jersey City and 
Newark, New Jersey. 


PACKERS FIGHT GRADING LAW 


Representatives of 20 principal pack- 
ing companies operating in Minnesota 
announced they plan a court battle to 
halt carrying out of the state’s new 
weighing and grading law, when they 
appeared recently before the Minne- 
sota Railroad and Warehouse commis- 
sion. Particular exception was taken 
by packers to requirements for feeding 
stock at concentration points and also 
regulations calling for keeping records 
of how much meat was produced from 
each animal. They told the commis- 
sion that the act was illegal and would 
impose needless expense which would 
have to be borne in the end by the 
producer. 


The commission took the arguments 
under advisement and will announce de- 
tails of regulations soon. The law will 
go into effect on July 1. 


PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughter for week June 15: 


Week Cor. 

ended Prev. week, 
June 15. week. 1934. 
1,698 2,477 

925 1,170 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 





Bulls, carcasses 555 565 
Veals, carcasses . 1,747 2,543 
Lambs, carcasses .... 16,533 13,390 13. 153 
Mutton, carcasses ... 1,284 1,314 920 

 . ar .338, 663 330,437 335,014 

Local slaughters 

MD: cecdsescevivenss 2,056 1,913 1,780 
DE -ateneceandeeecKe 4.138 3,534 3,562 
MD. ¢vegSsvaccccoeess 10,870 11,894 15,356 
GY aewsevacevedecee 7,080 5,739 5,673 - 
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June 15, 1 


1 
June 1, 1 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock prices, June 13, 1935: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 
June 13, 


June 6, June 14, 








1935. 1935. 1934. 
EET T OTT a $ 6.25 
Rn -25 .50 6.00 
\i. PEEL < ° 5.50 
dd we nikeae' wad eee 3.75 7. 4.50 
eae 5 i 4.50 
Prince Albert 4.25 
DEED tcc aeeeeeees 5.5 5.00 
BASERTOGM ...cccccccvece 5.7% 5.6 4.25 
bn, oa oh OEE Cee Le. - $ 7.2 $ 6.50 
CO ere ee 5. 3.5 5.50 
Winnipeg “ i 5.00 
Calgary .. ° 4 5.50 
Edmonton ....... ewe a . Of 4.00 
Prince Albert : eeee owe 
BOE GEE wevcecseceses 5. 5.5 4.50 
Baskartoem ...ccccccccsss 5 hb 4.00 

SELECT BACON HOGS. 
TD. . k.cvescceeceeccasue $10.15 $ 9.75 
OS ree re 10.40 10.50 10.00 
DE ec ccoeateuverers 9.50 9.50 9.25 
SEY Bb 46 ceccevevware 9.20 9.00 8.50 
Pere 9.20 9.10 8.45 
Prince Albert .......... 9.10 8.95 8.95 
CED vcccestconess 9.25 9.10 9.00 
Ee 9.10 8.90 8.95 
, Eee ee 0 $10.00 $ 9.50 
Montreal . b Sen ae 10.00 9.00 
Winnipeg neamnee 10.00 8.00 
CREE wero séeeeunteece 8.f 8.50 8.00 
DE: cececegunsageée 7.00 ee one 6.50 
Peemee Abert ...ccceses ro fives 6.00 
RE wonueoecens oa 7.00 8.00 7.00 
IN, oecigs keexs none 7.50 8.00 8.00 


NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters at New York, week 
June 15: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: June 15. week. 1934. 
Steers, carcasses... 9.018 7.8474 8,916 
Cows, carcasses... 811 o5e 680 
Bulls, carcasses... 39214 405 367 
Veals, carcasses.. 11,301 12,826 12,831 
Lambs, carcasses. 37, pad 35,262 34, Don 
Mutton, carcasses. 3.5 4,395 
Beef cuts, Ibs.... 4389, 9: a 596,412 ser ‘389 


Pork cuts, Ibs....1,366,460 1,370,690 1,801,552 


Local slaughters: 





CD svessveesee 6,489 8,549 
SD «2004020809 13,948 15,227 
DS eee 25,774 34,131 
SY covkwsakens 56,764 39,087 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended June 15, 1935: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: June 15. week. 1934. 

Steers, carcasses ...... 2,404 2,388 2,633 

Cows, carcasses ...... 1,390 1,358 1,817 

Bulls, carcasses ...... 20 25 12 
Veals, carcasses ...... 654 842 

Lambs, carcasses ..... 17,552 15,262 15,646 

Mutton, carcasses 888 1, 401 

Ps UN 06cecvens ces 340,295 261,721 220,589 


WEEKLY HIDE IMPORTS 
Imports of cattle hides at leading 
U. S. ports, for week ended June 15: 


Week ending New York. Boston. Phila. 
Bev coceces 16, = 500 1,117 





June 8&8, 





Pe Cante<cuce- Ce .  awenne -  aancee 
Se Ree 597,627 29,478 15,281 
PG Pct seakee, ~ weeben 
 - = oe ee ee 
Total cor. week,’34.406,188 26,987 39,763 


Watch “Wanted” page for bargains. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 21, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week 
June 21. week. 1934. ° 
Spr. nat. strs. @12%n @13n 10 @10% 
Hvy. nat. strs, @l12n @12% @10 
Hvy. Tex. strs. @12n @12% @10 
Hvy. butt brnd’d 

Ee @12 @12% @10 
Hvy. Col. strs. @11% @12 @ 94 
Px-light Tex. : 

“eee @9 94 @ 9% @ 93 
Brnd’d cows. @ 9 94 @ 9% @ 9 
Hvy. nat. 

Oe 9%4@ 9%n @ 9% @9 
Lt. nat. cows @ 9% 9%@10 @ 9% 
Nat. bulls .. 8%@ 9n @ 9 @ 6% 
Brnd'd bulis. 7%@ 8n @ 8s @ 
Calfskins 16% @2 22 16 @21 12 @lin 
Kips, nat.. @ 13 ) $3 @12n 
Kips, ov- -wt. @12 @l lin 
Kips, brnd’ d. 9 @ dYn 9%4@10n 210n 
Slunks, reg.. @87% @87% 


60 
Slunks, hris..35 @45 35 @45 35 50 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 
CITY AND CHICAGO SMALL PACKERS, 
Nat. all-wts.9 @9%n 94%@ 9% 914 


Branded .... 8%@ 9n 84%@ 9 9 
Nat. bulls .. 8 @ 8% @ 8%n 6 614 
Brnd’d bulls. 7 @ 7% @7T4n 5%4@6 
Calfskins 1 14 @18 10 114% 
Kips @12 110% 








Slunks, reg. 5 
Slunks, hris.22 


D 60 @75 50 @60n 
@35 2% @40 22 @40n 


COUNTRY HIDES. 

















Hvy. steers. @ 6%n 64@ 6% 64%@ 64% 
Hvy. cows... @ 6%n 64@ 6% 64%@ 6% 
BE Saccnes 7 @i7 7 @™ Th@8 
Extremes 28 74@7™™&4 8%@ 9% 
ME ascoese % 5 5 @5% 4 @4y% 
Calfskins ... 10 @10% 814 
| ree @ 8% 8 Sly 
Light calf 50 @60n 2 35n 
Deacons ‘ 50 @60n 25 35n 
Slunks, reg. "35 @50n 35 @d50n 20n 
Slunks, hris.10 @15n 10 @l5n @1% 
Horsehides .3.00@3.65 3.00@3.65 2.75@3.35 
SHEEPSKINS. 

PRE. WAM... ceccccse seccsses .cecnnn . 
Sml. pkr. 

a ce ee ‘ Ser yy ys 
Pkr. shearlgs. 55 @57% 55 @ 75 
Dry pelts ...14 @14% 13%@14%4 tn 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 15, 1935, were 5,466,- 
000 lbs.; previous week, 6,023,000 Ibs.; 
same week last year, 4,072,000 lbs.; 
from January 1 to June 15 this year, 
127,086,000 lbs.; same period a year 
ago, 113,022,000 lbs. 


Shipments of hides from Chicago for 
the week ended June 15, 1935, were 
5,580,000 lbs.; previous week, 5,625,000 
lbs.; same week last year, 8,996,000 lbs.; 
from January 1 to June 15 this year, 
157,888,000 lbs.; same period a year 
ago, 141,539,000 lbs. 


LIVESTOCK AT 62 MARKETS 


Receipts and disposition of livestock 
at 62 leading markets in May, 1935: 


Total 

Local ship- 

Receipts. slaughter. ments. 
CATTLE. 

, perererrerre rT 1,066,714 637, 752 417,159 
Apr. avg. 5 years.. 1,030,480 625,343 393,620 
CALVES. 

DE . k.ndécenceeeuens 569,325 396,564 179,186 
Apr. avg. 5 years.. 536,108 382,179 154,386 
HOGS. 

BONE Kctddsncnceves 1,551,021 1,074,948 476,885 
Apr. avg. 5 years..3,099,908 2,159,435 936,851 
SHEEP. 

Total ..............2,251,059° 1,226,717 1,045,958 
Apr. avg. 5 years..2,418,056 1,280,914 1,140,498 


The National Provisioner 
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Chicago 

PACKER HIDES—The general un- 
settlement of practically all markets 
this week, due mainly to disturbing po- 
litical news, extended to the hide mar- 
ket also. Quotations on the hide futures 
market eased off about a quarter-cent 
and resulted in some re-sale offerings 
of hides at prices in line with tanners’ 
ideas. A little more interest was ap- 
parent later in the spot market and 
couple packers made moderate sales of 
native and branded steers at a half- 
cent off, and a fair quantity of branded 
cows moved at %c down from nominal 
market of last week. Total sales so far 
this week were 36,800 hides, mostly 
Apr.-May take-off. 

There is a good demand late this 
week for native and branded steers of 
May-June take-off at the prices paid 
for Apr.-Mays but packers are not in- 
clined to sell into June on that basis 
for the good heavy hides. Light cows 
are a bit slow but otherwise the mar- 
ket appears firm at these levels. 


One packer sold 5,000 Jan.-Feb.-Mar. 
native steers early mid-week at 11%4c 
and this price asked for the winter 
quality; however, 12c is bid and de- 
clined for May-Junes. Two packers 
sold total of 5,500 Apr.-May butt 
branded steers at 12c mid-week, also 
5,500 same dating Colorados at 11\%c, 
both %c off, but these bids since de- 
clined for May-Junes. Heavy Texas 
steers quotable late this week at 12@ 
12%¢c, nom.; light Texas steers 11@ 
11%e nom., and extreme light Texas 
steers 9@9%c nom. 

Bids of 9%c¢ made freely late in week 
for heavy native cows, 10c asked. River 
point light native cows wanted at 91%c; 
one packer sold 2,000 May-Junes at 
9%2c. Two packers sold 17,000 Apr.- 
May branded cows mid-week at 9c, or 
%e off, and this bid later declined for 
May-Junes. 

One lot of 1,800 Apr. forward native 
bulls sold late this week at 9c, steady. 
These quotations supersede the quota- 
tions in adjoining table. 

SMALL PACKER HIDES — Quota- 
tions for strictly Chicago small packer 
all-weights of June take-off range 9%4 
@9%6c, nom., with brands %c less. Out- 
side small packer lots usually quoted 8 
@8%c, selected, for natives, accord- 
ing to dating, location, etc. 


PACIFIC COAST—As previously re- 
ported, around 25,000 May hides sold 
in Pacific Coast market last week at 
10c for steers and 8c for cows, flat, 
f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
South American market quiet this 
week, following movement of around 


Week ending June 22, 1935 


| and Mkg 


24,000 Argentine steers last week at 
70 pesos, equal to 11%@l1lxe, cif. 
New York. One lot of 2,000 Rosario 
Santa Fe northern steers sold early 
this week to Norway at 66 pesos, or 
about 11c; and 700 Montevideo steers 
went to Germany at 34.75, equal to 
12.06, against 11t%c about ten days 
back. 


COUNTRY HIDES—Trading in coun- 
try hides continues very slow. Interest 
on the part of upper leather tanners 
is very light, this being an in-between 
season, and holders keep their asking 
prices slightly over available bids, ap- 
parently not being overly anxious to 
move present holdings at the prices ob- 
tainable. All-weights quoted 6%@7c, 
selected, delivered, for trimmed hides. 
Heavy steers and cows quoted around 
6%c, nom.; some offered at 7c, with 
644c best bid. Buff weights 7c bid 
but not obtainable under 74@7'%c, 
trimmed. Extremes could be sold at 
7c, with 74% @8c asked. Bulls 4%@ 
5c; glues very slow at 4%c. All-weight 
branded about 5c, flat, less Chicago 
freight. 


CALFSKINS—Packer May light calf, 
under 9%4-lb., active at close of last 
week, with total sales and bookings by 
three packers about 48,000 at 16%c, or 
le over price paid for a small lot 
earlier. This week one packer moved 
around 20,000 heavy northern calf, 914/ 
15-Ib., at 21c, steady price; these were 
mostly Mays but few days of June in- 
cluded at one point. Another lot of 
8,000 May picked points, Detroit, Cleve- 
land and Evansville, sold at 22c for 
heavies, or in line with earlier advance 
on regular northerns, and 16%c for 
lights. One packer declined last trad- 
ing price of 19%4c for May River point 
heavies, asking 20c. 


A mixed car Detroit city calf was 
reported early at 14c for the 8/10-lb. 
and 18c for 10/12-lb., steady with last 
trading at Chicago; no bids at present 
but market quotable fully steady in 
view of action of packer calf. Outside 
cities quoted around 15%c nom. for 
8/15-Ib. Mixed cities and countries 
12% @13c; straight countries 10@10%c. 
Chicago city light calf and deacons last 
sold at $1.00. 


KIPSKINS—Last trading on packer 
kipskins was couple cars May northern 
natives previous week at 13c; over- 
weights quotable around 12c nom. for 
northerns, southerns a cent less. 


Chicago city kipskins were well 


cleaned up previous week at 12c. Out- 
side cities quoted around 11%2@12c; 
mixed cities and countries 9144@10c; 
straight countries 8@8%c. 


Packer regular slunks last sold at 


8712c previous week; three packers sold 
May production that basis. 


HORSEHIDES — Market steady at 
$3.50@3.65 for good city renderers; 
mixed city and country lots bringing 
$3.00@3.15. 


SHEEPSKINS — Dry pelts quoted 14 
@14'%c for full wools, with last sale 
reported at inside figure. Production 
of shearlings declining from the peak 
of the season, with run reported off 
over one-third by one house. One pack- 
er sold couple cars at steady prices, 
No. 1’s 574%c, No. 2’s 40c, and clips 
20c; No. 1’s quoted 55c in another direc- 
tion. Small packer shearlings usually 
quoted half-price. California spring 
lamb pickled skins about cleaned up, 
with last sale reported at $4.87% per 
doz. Killers asking $5.00 per doz. for 
June production native spring lamb 
pickled skins, with no sales reported 
as yet to establish market; buyers’ 
ideas have been around $4.50 per doz. 
top. 

New York 


PACKER HIDES—No action reported 
as yet on June packer hides at New 
York. One packer still holding about 
three cars of May hides and market 
quotable nominally on parity with Chi- 
cago market. 


CALFSKINS—Demand for calfskins 
reported rather light but the trading 
couple weeks back cleaned up collec- 
tors’ stocks fairly well, the 4-5’s going 
at $1.05, 5-7’s at $1.25, 7-9’s at $1.70 
and 9-12’s at $2.60. Packers sold a few 
7-9’s last week at $2.05 and 9-12’s at 
$2.85, or 10c over earlier prices. Last 
sale of packer 12/17 veal kips was 
$3.00. 


N. Y. FUTURE HIDE PRICES 


Saturday, June 15, 1935.—Close: June 
9.98n; Sept. 10.26 sale; Dec. 10.57@ 
10.58; Mar. 10.85@10.90; June (1936) 
11.15n; sales 10 lots. Closing unchanged 
to 3 higher. 


Monday, June 17, 1935.—Close: June 
9.85b; Sept. 10.10@10.14; Dec. 10.43 
@10.44; Mar. 10.72@10.75; June (1936) 
11.00@11.10; sales 40 lots. Closing 
13@16 lower. 

Tuesday, June 18, 1935.—Close: June 
9.75@9.81; Sept. 9.99@10.02; Dec. 10.32 
sale; Mar. 10.61@10.65; June (1936) 
10.91n; sales 85 lots. Closing 9@11 
lower. 

Wednesday, June 19, 1935.—Close: 
June 9.68n; Sept. 9.90@9.92; Dec. 10.23 
sale; Mar. 10.55@10.56; June (1936), 
10.85n; sales 69 lots. Closing 6@9 
lower. 

Thursday, June 20, 1935.—Close: 
June 9.75n; Sept. 10.00@10.06; Dec. 
10.30@10.35; Mar. 10.59@10.68; June 
(1936), 10.89n; sales 68 lots. Closing 
4@10 higher. 

Friday, June 21, 1935—Close: June 
9.80n; Sept. 10.05@10.08; Dec. 10.37 
sale; Mar. 10.64@10.70; June (1936) 
10.92n; sales 49 lots. Closing 3@7 
higher. 
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Save Re-Grinding Expense—C. D. TRIUMPH 
Reversible Plates Need No Grinding for 5 Years! 


A plate for your meat grind- has the patented C-D future, it is reversible—can be used on 


er guaranteed for ten years! both sides—has a reversible bushing that cannot possibly come 
No re-grinding or sharpening loose. Triumph plates are made for all sizes and makes or styles 
expense for five years! of grinders. 

The Triumph C-D Reversible Do away with sending plates and knives to be ground. Do 


; ; away with unsatisfactory and expensive renting of plates a 
ae ng —_ oS knives. Use O. K. knives or C-D cut-more with pwd 
Triumph plate with any other blades and C-D Triumph Angle Reversible plates. The first cost 
so-called hard steel or ever is the only cost for several years to come! 
lasting plate. Triumph plates Send for further information and price list. 
are superior. Triumph plates 
are guaranteed to outlast four 
are guaranteed to outlast four SPECIALTY MFRS. SALES CoO. 
style, foreign or domestic. It 2021 Grace St. Chas. W. Dieckmann Chicago, Ill. 








JUST THE FINEST |HESS-STEPHENSON CO. 
SEASONING THAT CAN 327 S. La Salle St., Chicago 





The Man Who Knows 


Makers of the genu- 
ine H, J. Mayer 
Frankfarter 


Bologna, Pork Sau- 
sage (with and with- 
out sage), Braun- 
schweiger Liver, 
Summer (Mett- 
wurst), Chili Con 
Carne, Rouladen 
Delicatessen, Won- 
der Porx Sauxage 
Seasonings, New 
Deal Lyone Seaxon- 
ing and Special 
NEVERFAIL Curing 
Compounds. 


[PRY INGAEA) LE secsheontest wen neon 


6819-27 S. Ashland Ave., Chicago Member of New York Produce Exchange 
Canadian Office, Windsor, Ont. and Philadelphia Commercial Exchange 


BE MADE! BROKERS 


That has always been 
our aim—and will con- ; . 
tinue to be! MAYER with all mid-west packers 

Seasoning is unexcelled D. S. Meats « S. P. Meats « Green Meats « Lard « 


for producing pork Beef ¢ Fresh Pork Cuts ¢ Sausage Materials « 
sausage profits be- — Offal for Dog Food Manufacturers we 


cause it is unexcelled 


In daily communication 














for favor and skillful 
blending. It is always 


iform, al high 
ality. tis beter | | IF. C. ROGERS, INC. 
seasoning, makes bet- 
ter sausage, produces NINTH AND NOBLE STREETS 


higher profits. PHILADELPHIA 


WRITE FOR SAMPLES! PROVISION 
® BROKER 





























Wald Quick-Action Sausage Mold The New KUTMIXER 


The mold to Speed up your Production! ‘y For better 





KUTMIXER. 
WALD MANUFACTURING COMPANY, INC. THE HOTTMANN MACHINE COMPANY 
MAYSVILLE KENTUCKY 3325 ALLEN ST. PHILADELPHIA, PA. 


profit in cut- 
ting and mix- 
ing investigate 


this new .. 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, June 25, 1910.) 


Demurrers to indictments against the 
National Packing Co. and its ten sub- 
sidiaries were sustained and the indict- 
ments quashed by Judge Kenesaw M. 
Landis in the federal court at Chicago, 
on the ground that they failed to show 
any offense committed within the pre- 
ceding three years. At the same time 
he summoned a new federal grand jury 
to hear testimony which might lead to 
valid indictments. 


Attorney general of Missouri began 
ouster proceedings against Armour, 
Swift, Morris, Hammond Packing Co. 
and St. Louis Dressed Beef & Provi- 
sion Co., to prevent their doing busi- 
ness in that state, on the ground of 
violation of the anti-trust law. 


Report of the U. S. Senate committee 
investigating the cost of living was 
submitted, attributing high living costs 
to cold storage, trade combinations, 
trade associations, etc., in addition to 
increased cost of farm production, cost 
of distribution, labor organizations, 
freight rates, etc. 


" Packers having the largest freight 
tonnage agreed to proposed increase in 
freight rates of 11 per cent, covering 
shipments ‘East of the Missouri river, 
including export shipments. Railroads 
had asked for a 25 per cent increase. 
Rates were to be increased as follows: 
dressed meats, from 45c to 50c per 
cwt.; provisions, from 30c to 33¢ per 
cwt.; hogs, from 30c to 38c per ewt.; 
cattle, from 28c to 31c per cwt.; sheep, 
from 30c to 88c per cwt. 


Packers’ purchases of hogs at Chi- 
cago for the week ending June 18, 
1910, totalled 108,100 head, compared 
to 79,800 for the same week a year 
previous. Total purchases for the year 
to date were 2,109,100, compared to 
2,692,900 for the same period of 1909. 
Average hog price was $9.46, compared 
to $7.80 a year ago. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week total 19,683 cattle, 4,220 
calves, 24,063 hogs and 9,794 sheep. 


Provision shipments from Chicago 
for the week ended June 15, 1935: 


Week Previous Same 
June 15. week. week, ’34. 
Cured meats, Ibs. ..16, 540,000 18,762,000 20,890,000 
esh meats, Ibs. . -36, 718,000 35,842,000 49,250,000 
ree 2,642,000 3,317,000 9,457,000 






Week ending June 22, 1935 








The trade was shocked this week by 
news of the sudden death of John G. 
Agar, vice president, Agar Packing Co., 
at his home in Chicago, on the evening 
of June 20, from a heart attack. Affec- 
tionately known throughout the indus- 
try as “Jack” Agar, he was one of the 
progressive leaders among the younger 
generation of packers. 


C. E. Gross, chief chemist, John Mor- 
rell & Co., Ottumwa, Ia., George 
Mechling, secretary, Lincoln Packing 
Co., Lincoln, Neb., Dr. Frank Klein, 
Shenandoah Abattoir Co., Shenandoah, 
Pa., and C. M. Baum, president, Baum- 
Phillips Packing Co., Danville, Ill., were 
visitors in Chicago this week. 


There were no games in the Packers 
Softball league this week on account of 
rain. The regular schedule will be con- 
tinued at Sherman Park next Tuesday. 


Robert I. Jansen, vice-president, 
Oscar Mayer & Co., who has been on 
a vacation for the past two weeks, is 
returning to Madison, Wis. 


Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, Ia., was a Chicago 
visitor during the week. 


John H. Moninger, department of 
public relations and trade, Institute of 
American Meat Packers, attended the 
convention of the National Association 





NEW ZEALAND LAMB IN LONDON. 
Because of its quality New Zealand lamb 


stands high in British markets. Here are 

New Zealand government officials looking 

over a special display in Smithfield Mar- 

ket, London. Left to right—C. W. 

Forbes, New Zealand prime minister; J. 

B. Coates, finance minister; Sir James 
Parr, high commissioner. 








of Retail Grocers at Indianapolis, Ind., 
from June 17 to 20. 

E. M. Innes, well-known packing- 
house operating executive, left this 
week for a motor trip to the South and 
the Pacific Coast. 


Fred Begg, Powers-Begg Co., Jack- 
sonville, Ill., has been in the Presby- 
terian hospital, Chicago, recovering 
from an automobile accident in which 
a leg was damaged. 


Dr. J. S. Abbott, secretary, Institute 
of Margarine Manufacturers, was in 
Chicago last week. 

Officers of a Chicago department 
store chain were fined $100 and costs 
last week in the municipal court on 
charges of giving short weight and 
possessing a faulty scale. In the latter 
case 3 oz. of sausage had been glued 
to the bottom of the scale pan, thus 
increasing the weight. Defendants 
claimed they knew nothing of the vio- 
lations, and put the blame on employees. 


C. V. Whalin, chief, livestock, meat 
and wool division, U. S. Bureau of 
Agricultural Economics, and B. F. Mc- 
Carthy, senior marketing specialist of 
the bureau, were in Chicago this week. 


Davenport R. Phelps, Pacific Coast 
representative of the National Live- 
stock and Meat Board, attended the 
annual meeting of the board at Chi- 
cago this week. 


The Wm. J. Stange Co. has moved 
into new office quarters at 2534-40 
Monroe st. The factory remains in the 
old location. 


The Hide and Leather Association of 
Chicago held its first golf outing of the 
season on June 14 at the Illinois Coun- 
try Club. Of the total attendance of 
72 members and guests, 62 competed 
for the thirty golf prizes. The presi- 
dent’s prize, an electric clock sur- 
mounted by a golf figure, contributed 
by T. P. Gibbons, Cudahy Packing Co., 
president of the association, was won 
by Leo Martin. 


Among directors of the National 
Livestock and Meat Board in Chicago 
this week were E. B. Spiller, Texas and 
Southwest Cattle Raisers’ Association, 
Dallas, Tex.; J. H. Mercer, secretary, 
Kansas Livestock Association, Topeka, 
Kas.; H. W. Farr, Colorado-Nebraska 
Lamb Feeders’ Association, Greeley, 


Colo.; O. M. Plummer, American Na- 
tional Livestock Association, Portland, 
Ore.; F. R. Marshall, National Wool- 
growers’ Association, Salt Lake City, 
Utah; D. M. Hildebrand, U. S. Live- 
stock Association, Seward, Neb.; A. 
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REASONS WHY LEADING PACKERS 


Use THE DUZ-MORE KNIFE 


To Save Money ® Time ® Trouble 


Cutting edges perfect- 
ly aligned. Shorter 
cutting edge eliminates 
unnecessary heat and 
friction. 


















Sharpening of 
knife elimina- 
ted by inter- 
changeability of 
blades after far 
longer use than 
ordinary knives. 


Inter- 
changeable 
blade with 4 
cutting edges in 
1 unit can be quickly hand-set 
in life-time holder. No tools 
nor adjustments required. Al- 
ways held firmly in place. 
The DUZ-MORE Knife fits any chopper plate. It, however, gives 
more efficient, far longer service when used with the improved, 
Seelbach “Long Life” Plate, illustrated below, because the Plate is 
made of an outstandingly tough steel that resists wear. It gives 
rapid, uniform, trouble-free results in cutting tons upon tons of 
meats for months . . . far longer than the obsolete types of knives. 
Mail coupon below for free literature. 
K. C. SEELBACH CO., INC. 
260 West Broadway, New York, N. Y. 
Please mail literature. 


Absolutely sanitary—easy to 
clean—no grooves or slots 
for meats, etc., to settle in. 
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Importers 
SAUSAGE CASINGES 
Exporters 
New York London Hamburg 


INDEPENDENT CASING COMPANY 











The Columbus Packing Company 


é cae 


Zeus Packine Sy 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th 8t. 

















































MAPLEINE 


brings out ham’s 
sweet, nut - like 
flavor. Will not 
change under any 


storage conditions. 
* 


@ Crescent Manufacturing Company 


130PR North Wells Street, Chicago, Illinois 
654PR Dearborn Street, Seattle, Washington 











— — —s 
Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 
U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 





























Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
bs and Calves 
U. 8. GOVERNMENT INSPECTION 








WILMINGTON DELAWARE 





os 





















MADE 


Packer reports: “6 years continu- ® 

ous service; still good as new!” No 

retinning, no repairing. Non-cor- U N | T E D 
rosive, easy to clean. Build sales crainiess STEEL 


and profits! 
SAUSAGE 
UNITED STEEL & WIRE CO. MOLDS 


Battle Creek, Mich. Kansas City, Mo. 
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Sykes, Corn Belt Meat Producers’ Asso- 
ciation, Ida Grove, Ia.; Chas. E. Hearst, 
American Farm Bureau Federation, Des 
Moines, Ia.; A. D. McKee, National 
Swine Growers’ Association, Creston, 
Ia.; W. B. Tage, National Livestock 
Exchange, Omaha, Neb. 


NEW YORK NEWS NOTES 


Trading in tallow for future delivery 
will be inaugurated on the New York 
Produce Exchange on June 26. The 
trading hours will be from 11 a. m. to 
2:30 p. m. weekdays, and from 11 to 
11:30 a. m. Saturdays. 

Donald McKenzie, chief engineer, 
Wilson & Co., New York plant, until 
his retirement in February, 1934, 
passed away at his home on June 14. 
Mr. McKenzie had been with the com- 
pany for more than 28 years, starting 
as engineer in the Chicago plant in 
1901. Five years later he was trans- 
ferred to New York as chief engineer, 
which position he retained until his re- 
tirement. His earlier association in 
business was as chief engineer with 
the Chicago Street Railway Co. He is 
survived by his widow, three children 
and two brothers, one of whom, Allen 
McKenzie, is chief engineer, Wilson & 
Co., Chicago. 

Visitors to New York last week in- 
cluded H. G. Ellerd, personnel depart- 
ment, W. A. Klienz, wool department, 
Armour and Company, Chicago; L. Ca- 
hill, cheese department; M. M. Adams, 
research department; H. A. Snodgrass, 
bakery division, and H. C. Chichester, 
casing production department, Wilson 
& Co., Chicago. 

Sympathy of his associates and 
friends in the trade is being extended 
to R. L. Comandina, manager, Beek- 
man branch, Wilson & Co., New York, 
in the loss of his father, Peter Coman- 
dina, well-known mural artist of the 
United States and Argentina. 


B. V. Traynor, calf buying depart- 
ment, J. J. Harrington & Co., Inc., is 
spending some time in Chicago at the 
plant of Swift & Company. 

Thos. E. Wilson, chairman of the 
board, Wilson & Co., Chicago, visited 
at the New York plant following his 
return on the s.s. Rex from an extended 
trip abroad. 


Meat and fish seized and destroyed 
by the health department of the city of 
New York during the week ended June 
15, 1935, were as follows: Meat— 
Brooklyn, 11 lbs.; Manhattan, 530 Ibs.; 
Queens, 3 lbs.; Total, 544 Ibs. Fish— 
Manhattan, 15 Ibs. 


COUNTRYWIDE NEWS NOTES 


Frank Stevens, vice president, Peet 
Packing Co., Chesaning, Mich., cele- 
brated his second anniversary with that 
company last week. He came into the 
field from the banking business, hav- 


ing been president of the Chesaning- 


State bank for 25 years. He calls him- 






Week ending June 22, 1935 








self a “pencil packer,” and seems to 
be making good at it. 

John Drummond, president, Drum- 
mond Packing Co., Eau Claire, Wis., 


passed away in that 
city on June 11. He 
had been in ill 
health for some 
time. Mr. Drum- 
mond was a veteran 
packer and an early 
member of the 
American: Meat 
Packers’ Associa- 
tion. He had been 
a resident of Eau 
Claire for 64 years, 
and was one of its 
most respected citi- 
zens. He was 82 
years of age and 
leaves two sons and 
The sons, Frank B. and 


a daughter. 
Clarence N. Drummond, have been ac- 
tive in the company and will continue 
the business, which their father estab- 
lished in 1884. 


John J. McAleese, president, Pitts- 
burgh Provision & Packing Co., Pitts- 
burgh, Pa., passed away in his home 
in that city on June 14 at the age of 
55 years. He began 37 years ago as a 
salesman for the company, and rose 
to be sales manager, in which capacity 
he achieved a remarkable success. On 
the death of the head of the company 
he was made president, and had since 
occupied that office. He leaves a widow 
and four children. 


A. L. Leonard, former general man- 
ager, Armour and Company plant, In- 
dianapolis, Ind., has 
been made general 
manager of the plant 
of the Virden Pack- 
ing Co., So. San 
Francisco, Cal. This 
plant was recently 
acquired by Armour 
and Company, and 
Mr. Leonard is now 
a resident of the 
Golden state, along 
with G. M. Cockle, 
transferred from Pittsburgh to be head 
of the Hauser plant at Los Angeles, 
also acquired by Armour. 

Who remembers Nate C. Taliaferro, 
who ran the Anglo-American beef 
house in Chicago many years ago? He 
has been retired for a long time, and 
is in the best of health and in love 
with his California home. He is a 
brother of president T. M. Taliaferro, 
Hammond Standish Co., Detroit, Mich. 


Frank A. Blum, formerly sales man- 
ager, Hygrade Food Products Corp., F. 
Schenk & Sons division, Wheeling, W. 
Va., has now established his sons in a 
provision brokerage business in Pitts- 
burgh, Pa. The firm is known as Frank 
A. Blum & Sons. 

Meyer Bierbaum, New England Pro- 
vision Co., Boston, returned on the 
s.s. Normandie from an extended vaca- 
tion abroad, which included tours 
throughout Russia, Belgium, France 





and Germany. While his trip was pri- 
marily for pleasure, he fitted in visits 
to several meat packing plants in each 
country, and has returned with favor- 
able comments on the packinghouse de- 
velopment and construction work being 
done in Russia. 

The new packing plant of Feldman 
Bros., Elizabeth, N. J., to cost about 
$80,000, construction work on which is 
under the supervision of the Stadler 
Engineering Co., will include slaughter- 
ing facilities for cattle and small 
stock, coolers, shipping rooms, offices, 
etc., and will be ready for occupancy 
shortly after September 1. 

Peet Packing Co., Chesaning, Mich., 
is planning a building program to in- 
clude new beef and hog coolers, - 250,- 
000 lb. freezer, and a steam and power 
improvement to include new boilers and 
steam turbine, with standby equipment. 
Steam bled from turbines will operate 
a steam-driven amonia compressor, 
make electric power for the plant, and 
furnish steam for processing. Exhaust 
steam from compressor will be used 
for water heating. 

John Morrell & Co., Ottumwa, Ia., 
presented 24 valuable paintings to the 
Ottumwa High School at the gradua- 
tion exercises last week. The series is 
entitled “Songs That Live Forever” 
and includes such historically and ar- 
tistically interesting subjects as: “Jua- 
nita,” “Mother Machree,” “Oh! Su- 
sanna,” “On the Road to Mandalay” and 
“Carry Me Back to Old Virginny.” 
Eighteen of the subjects were painted 
by C. H. Taffs, and six by Edward L. 
Chase, well-known American artists. In 
presenting the paintings, T. H. Foster, 
president of John Morrell & Co., said: 
“Successful business has long been im- 
bued with the idea that if a thing is 
worth doing at all, it is worth doing 
well; because of this, corporations 
large and small today find it profitable 
to explore the arts and sciences in or- 
der to properly conduct certain branches 
of their activities.” 

New products are a sales stimulator 
for the packer and sausage manufac- 

turer. 
This is the 
meat loaf 
season, 
and Hor- 
mel is in 
line with 
a number 
of new 
products, 
among 
them a 
new pi- 
mento 
meat loaf 
which is 
said to be 
making 
quite a hit. 
Here is 
Wm. Kim- 
licka, foreman of the baking depart- 
ment of Geo. A. Hormel & Co., Austin, 
Minn., giving his new product a critical 
“once-over.” 
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UMMER is a time of 
S unexpected guests, 
of spontaneous parties 
and of unlooked for de- 
mands on the larder in 
the average American 
household. It is a time 
when appetites demand 
quick and easy satisfac- 
tion -after work or play 
in the out-of-doors. 


“What is there to eat?” calls Bob, 
long, slim and brown, as he dashes in 
the front door with his tennis racquet. 

The housewife knows it isn’t any use 
to make a mental inventory of what’s 
in the pantry, unless it’s something 
that’s all ready to eat. Bob has just 
come in from the courts, but he’s on 
the way for a swim, and he wants 
a hold-over. 


Items to Be Stocked 


And he’ll get one if the retail meat 
dealer has been up on his toes and 
helped the housewife to build up a hold- 
over shelf for just such emergency de- 
mands. He sells a wide variety of 
products in his store that can be used 
at just such moments—and the house- 
wife can keep them in the pantry or 
the ice-box. 


For the canned goods shelf there are 
corned beef, dried beef, frankfurters, 
hash, potted ham and many other 
canned meat products which are easily 
and quickly prepared and every ice-box 
should have some 
sliced sausage or 
ready - to - serve 
meats which can 
be quickly made 
into sandwiches or 
served as a cold 
plate. 


With such “hold- 
over” supplies it is 
no problem for the 
housewife to fill up 
a golfing husband 
who returns from 
the club at 8 p.m. 
Or to help out 
Betty, who is hav- 
ing a hurry-up tea 
party. And there 
is no longer any 
need of that sink- 
ing feeling when 
people who were 
just “out riding” 
drop in unexpect- 
edly for a visit just 
about meal-time. 


In these days a 
part of the hold- 
shelf 


over may 
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‘For the Betail Meat 


Dealer 


Meats Ready to Serve 


Dealer Can Build Up Summer Trade If 
He Stocks Meat Items Suitable For 
Housewife's ‘Hold-Over Shelf”’ 


well be devoted to supplies for the 
cocktail hour. Many retail meat deal- 
ers now carry them, but few have sold 
them as related items. 


A small shelf in the retail meat store 
can easily be converted into a cocktail 
display by covering it with red oil- 
cloth. Then place on it a few cock- 
tail glasses, beer steins, cans of cock- 
tail crackers, sandwich spreads, a plate 
of sliced sausage, perhaps made up into 
appetizers, and canned cocktail sau- 
sages. 


A clever method of displaying the 
tiny cocktail sausage is to impale them 
on toothpicks stuck in a big red apple. 
Surround the apple with tiny pretzels 
and cut slices of sausage and ready-to- 
serve meats. Show this plate of sam- 
ples on the counter and offer them to 
the customers. They will be glad of 
the suggestion and sausage sales will 
climb. 


Housewives will remember, and will 
continue to patronize the retail meat 
dealer who helps them with their food 
problems, and who saves them awk- 





SELL THEM SOMETHING READY TO SERVE. 


Sausage, canned meats, spreads and other specialties are always good sellers in 
summertime, if the dealer has them ready, and can show the housewife how easy it 
is to have something in the house to offer unexpected visitors, 





ward moments when un- 
expected guests or food 
demands arise. 

Every housewife likes 
to know how to make 
new appetizers and sap- 
sage sandwiches. Here 
are some new combina- 
tions developed by the 
National Organization of 
Sausage Manufacturers. Retailers wil] 
find them useful in suggesting methods 
of using sausage to housewives and jn. 
creasing sausage sales and profits. 


New Sausage Appetizers 


Sausage and Prune Appetizers—a 
prepared prune is placed between two 
small Vienna sausages and the whole 
appetizer skewered with a toothpick, 
then toasted under broiler. 

Bologna and Liver Sausage slices— 
require % lb. of liver sausage, 4 table- 
spoons anchovy paste, 2 tablespoons 
mayonnaise and 5 slices of large bo- 
logna. Mash liver sausage. Mix an- 
chovy paste with mayonnaise and 
spread the sliced bologna with the mix- 
ture, covering it with liver sausage. 
Repeat the process until the materials 
are all used. Place one on top of the 
other and set in refrigerator until cold. 


NEW MEAT RECIPE BOOK 


Nutritiousness, variety and tastiness 
of the meat dishes which can be made 
from liver, heart, 
sweetbreads, 
tongue, kidney and 
other specialties 
are stressed in 
“Let’s Serve Some- 
thing New,” a re 
cent publication of 


American Meat 
Packers. The book- 
let contains 53 se- 
lected recipes and 
a general discus- 
sion of food ele- 
ments found in each 
of these products. 
It is pointed out 
that specialties are 
considered great 
delicacies by Euro- 
peans but that 
Americans are only 
beginning to real- 
ize their value. 
Careful prepara- 
tion is necessary t0 
secure attractive 
appearance and the 
finest flavor. 
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RETAIL MEAT PRICES 


average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 


of quotations received. 
NEW YORK. CHICAGO. 











Beef: 
Porterhouse steak ... ( 
Sirloin steak 4 
Round steak ...... 
Rib roast, Ist 6 cuts .< 
Chuck roast ....-... 2 
Plate beef .....---- + 
Lamb: 
TAGS ccccccccccscccse emt cbt cae om 6 2D 
Loin chops ........ 38 .46 .36 .35 .39 .30 
Rib chops ......... .82 .37 .26 .32 .35 .25 
Stewing ..-------+. > ie ae eS oe 
Pork: 
Chops, center cuts.. .37 24 19 
Bacon, strips ..... . 37 24 .19 
Bacon, sliced ...... .42 ‘29.24 
Hams, whole ...... .28 19 .15 
Picnics, smoked .... .23 14 .10 
OE eccccccesvcee cae 10 
Veal: 
SS eee ‘ 38 .35 .87 .30 .28 
Loin chops 3 .81 .29 .30 .25 .23 
Rib chops 25 1.24 .28 .21 .20 
. & we ae 8 


Stewing (breast) 


NEWS OF THE RETAILERS 


Theodore Boltz has entered the meat 
business at 3182 24th st., San Fran- 
cisco, Cal. 

Ryan’s Service Market has_ been 
opened at 1508 Traaval, San Francisco, 
Cal. 

Theodore Prachinski has sold his 
meat business at 3609 E. 45th st., 
Seattle, Wash. 


Evergreen Market has been opened 
at 375 High st., Salem, Ore., by G. A. 
and Lulu Fisher. 

Shaeffer & Orth have sold their meat 
store in New Bloomfield, Pa., to Walter 
Ellerman and Frank Nesbit of Alinda. 

Petit and Renkenberger meat market 
on N. Mantua st., Kent, O., was dam- 
aged by fire recently. 

Plutis Quality Market has been 
opened in Verona, O., with new equip- 
ment. 

G. M. Craemer store was opened re- 
cently in the L. C. Porter bldg., Fon- 
tana, Wis. 


AMONG NEW YORK RETAILERS 


The forty-second annual convention 
of the New York State Association of 
Retail Meat Dealers, Inc., was held at 
the hotel New Yorker on June 9 and 10. 
Anto Hehn, New York, was re-elected 
president, while other officers for the 
ensuing year include Joseph Rossman, 
Brooklyn, chairman of the board; Max 
Haas, first vice president; Charles 
Glatz, Rochester, second vice president; 
Theodore Meyer, treasurer; Lester M. 
Kirschbaum, secretary; trustees: Leo 
Fleischmann, Joseph Maggio, Leo 
Kaiser, Frank Ruggiero and Charles 
Hembdt. In order to transact impor- 
tant business and lay plans for the 
future there were no social activities 
connected with the convention. 

Ye Olde New York Branch held a 
regular membership meeting on June 


Week ending June 22, 1935 











MAY FRESH MEAT PRICES COMPARED 


Chicago 
Wholesale fresh meat prices for 
May, 1935, with comparisons: 
May, Apr., May, 
1935. 1935. 1984. 
BEEF. 
Steers— 
300-500 Ibs., 


Choice .....$18.34 $18.35 $11.38 
17.06 





Geek. ..<.0% 1 17.10 10.12 
Medium 15.28 15.40 8.88 
Common ... 13.36 138.45 7.97 
500-600 Ibs., Choice ..... 18.48 18.40 11.38 
COE sicesae 17.06 17.15 10.12 
Medium 15.31 15.45 8.88 
Common 13.62 13.45 7.97 
600-700 Ibs., Choice ..... 19.2 18, 12.00 
SS Fee a 17.45 10.99 
Medium ... 15.69 9.88 
700 Ibs. up, Choice ... 19.14 12.44 
Good 5 17.70 11.44 
Cow— ee * 13.72 8.22 
Medium 13.17 12.62 7.15 
Common ... 11.77 11.46 6.13 
VEAL AND CALF CARCASSES. 
Veal— Choice ..... 14.48 14.38 10.48 
eee 13.24 12.79 9.20 
Medium - 11.84 11.18 7.92 
Common ... 10.59 10.00 6.92 
Calf COO ccvcce wee a ee veae 
Medium ... 
Common ... .... 
LAMB AND MUTTON. 
Spring lamb— Choice ..... 17.13 19.86 
GOON ccvces 16.48 winters 18.80 
Medium ... 15.39 eons 17.48 
Lamb— 
38 Ibs. down, Choice ..... 16.15 15.78 18.66 
Good ...... 15.20 14.79 17.68 
Medium - 14.30 138.81 16.64 
Common - 13.40 13.06 12.07 
29-45 Ibs., Choice ..... 15.65 15.42 18.66 
ME sccees 14.85 14.44 17.66 
Medium 3.98 13.64 64 
Common 13.32 13.06 12.07 
46-55 Ibs., Choice ..... 15.00 14.80 18.24 
Good ...... 14.15 13.94 17.04 
Mutton (ewe) 70 Ibs. down: 
Good ..cos. 10.50 10.50 9.34 
Medium ... 9.50 9.50 7.64 
Common ... 8.50 8.50 6.18 
FRESH PORK. 
Hams, 10-14 lbs. avg....... 18.55 17.74 2.06 
Iwins, 8-10 Ibs. avg......... 22.64 21.36 12.48 
fe ears, 22.07 1.08 12.48 
12-15 IDS. AVE... .cecee 20.64 19.59 11.47 
16-23 Ibs. AVE.....ccce< 18.80 17.79 10.67 
Shoulders, N. Y. style, 
skinned, 8-12 lbs. avg.... 17.32 16.95 8.47 
Picnics, 6-8 lbs. avg........ cove eee 
Lutts, Boston style, 
oe Cee 21.18 20.46 10.69 
Spareribs, half sheet....... 13.05 12.81 6.00 


New York 
Wholesale fresh meat prices for 
May, 1935, with comparisons: 


May, Apr., May, 
1935. 1935. 1934. 





BEEF. 
Steers— 
300-500 Ibs., Choice ..... $18.94 $19.16 $12.57 
GOO occas 17.35 17.94 11.47 
Medium 15.20 16.22 9.90 
Common ... 13.14 14.19 ach 
500-600 Ibs., Choice ..... 19.23 19.22 12.72 
Ca cccce 17.75 18.06 11.78 
Medium 15.53 16.29 10.01 
Common ... 13.51 14.40 nese 
600-700 Ibs., Choice .60 19.75 12.79 
OS ee 1 18.28 11.838 
Medium J 16.56 10.07 
700 Ibs. up, Choice . . 19.91 13.15 
Good -. 18.54 18.66 12.02 
Cow— Good ...... . 14.94 .86 
Medium 13.30 13.76 8.60 
Common ... 11.80 12.52 6.99 
VEAL AND CALF CARCASSES. 
Veal Choice ..... 15.98 16.02 12.26 
ee 14.68 14.98 10.68 
Medium 13.40 13.66 9.39 
Common ... 12.09 12.02 8.24 


Calt- re eee an. 
Medium - 12.66 ae 8.53 
Common . 11.50 eees 7.54 


LAMB AND MUTTON. 


Spring lamb— Choice ..... 18.15 18.18 21.55 
|| RRS 17.15 17.08 20.26 
Medium 16.15 16.05 18.87 
Lamb— 
38 Ibs. down, Choice ..... 16.77 16.56 20.01 
ee 15.85 15.70 18.95 
Medium 14.87 14.89 17.59 
Common ... 13.94 14.20 16.08 
39-45 Ibs., CNG: cess 16.25 15.91 19.65 
Geek: veces 15.38 15.12 18.73 
Medium 14.48 14.23 17.41 
Common ... 13.54 13.60 16.08 
46-55 Ibs., Choice ..... 15.37 14.95 18.16 
aS 14.7 14.18. 17.37 
Mutton (ewe) 70 Ibs. down: 
Good ...... 9.56 11.35 66 


Medium ... 8.56 
Common ... 7.56 9.22 


FRESH PORK. 


Hams, 10-14 lbs. avg....... 19.78 19.85 eves 
Loins, 8-10 Ibs. avg......... 23.49 22.16 13.42 
a ee ae 23.06 21.78 13.40 
2 2 SaaS 21.36 20.22 12.64 
BB-2S TRB. OVE 6 icccccces 19.48 18.55 11.90 
Shoulders, N. Y. style, 
skinned, 8-12 lbs. avg..... 17.92 17.69 9.81 
Picnics, 6-8 Ibs. avg....... ee ea 
Butts, Boston style, 
BB. TBS. OVE. 2 occ ccccccces 21.45 20.95 11.83 
Spareribs, half sheet........ 13.90 14.35 7.84 


LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during May, 1935: 


Average prices 
live animals! 
per 100 Ibs. 
Chicago. 
May, Apr., May, 
1935. 1935. 1934. 


Steers— 
OT $14.13 $14.38 $8.79 
REE eee 11.86 12.30 6.91 
I, 60-6 cesneviniee 9.86 10.10 5.84 
Lambs— 
OE ae 7.7 8.31 8.60 
EE 6 u/s a's arochnwerey eae 7.41 7.91 8.28 
BEE, oo tcsiecsouns 7.04 7.60 7.74 
Hogs— 
RM s.cstnseesieesion aes 9.51 9.11 3.64 


Average wholesale Composite retail 
prices of carcasses? price in cents 
per 100 Ibs. per Ib.® 


New York. New York. 
May, Apr., May, May, Apr., May, 
1935. 1935. 1934. 1935. 1935. 1934. 


$19.60 $19.75 $12.79 $36.40 $35.71 $28.04 


18.15 18.28 11.83 32.32 31.88 23.32 
15.53 16.29 10.01 27.35 24.68 19.09 
16.77 16.56 20.01 27.74 2812 29.35 
15.85 15.70 18.95 23.81 23.59 25.08 
14.87 14.89 17.59 21.45 20.73 21.39 
21.26 20.62 13.10 26.76 26.06 17.09 


1 Average of daily quotations on choice steers 1100-1300-lb., good and medium steers 900-1100-lbs., 
lambs 90-Ib. down; hogs 200-220-lb., excluding processing tax. 

2 Average of daily quotations on beef carcasses 600-700-Ib.; lamb carcasses 38-lb. down; hog products 
consisting of smoked hams, bacon, picnics, and fresh loins and lard combined in proportion to 


their respective yields from live weight. 


3 Composite average of semi-monthly retail quotations on various cuts (including lard) combined in 
proportion to their respective yields from live weight. 








18, to discuss various matters of impor- 
tance to members who are laboring un- 
der difficulties at this time, because of 
the ill-advised activities of striking 
housewives and the picketing of meat 
shops. These unfavorble conditions are 
being remedied, and retailers are now 
receiving more adequate police protec- 
tion. 


Principal topics discussed at meeting 
of South Brooklyn Branch Tuesday of 
this week were the recent. convention 
and strikes. Picketing of certain parts 


of South Brooklyn by the so-called 
“consumers’ strike” has been started. 
Detailed report of activities of the con- 
vention of the State Ac<sociation was 
given by delegates. 
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CHICAGO MARK 





oF PRICES 
4 G4 
— 





WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
Prime native steers— 


CED vescevecscence 18%@19% 
Ce Se vvevvosscecees 18%@19'%4 
ED -ecveavessecaus 18%@19 
Good native steers 
noe 164%@17% 
eee 16%4@17? 4 
GER IGSD sc ccccccecscees 17 @l 
Medium steers— 
CO GE cedcesecsvcess 15 @16 
Gee Be vcoscccceseese 16 @it* 
SPEED vedarcseinececs 164%@17 
Heifers, good, 400-600...15 @16% 
Cows, 400-600 ........... 10 @i13 
Hind quarters, choice.... @23 
Fore quarters, choice.... @15 
Beef Cuts. 
Steer loins, prime....... unquoted 
Steer loins, No. 1........ @35% 
Steer loins, No. 2........ @30% 
Steer short loins, prime.. unquoted 
Steer short loins, No. 1.. @48% 


@39% 
@23% 
@22% 


Steer short loins, Pe Bes 
Steer loin ends (hips) . 
Steer loin ends, No. 





Cow MRS cccccccccccees @23% 
Cow short loins......... @29% 
Cow loin ends (hips).... @18% 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1........ @23% 
Steer ribs, No. 2........ @22% 
Cow ribs, No. 2.......... @17% 
Cow ribs, No. 3.......... @12% 
Steer rounds, prime..... unquoted 
Steer rounds, No. 1...... @18 
Steer rounds, No. 2...... @17i% 
Steer chucks, prime..... unquoted 
Steer chucks, No. 


Bicetiens @l4 
one @13% 








Cow rounds ...........+. @l4 
Cow CRUCKS ........cceee @l2 
Steer plates ............ @13% 
Medium plates .......... @13 
Briskets, No. 1... @17% 
Steer navel ends.. @11% 
Cow navel ends @9 
Fore shanks ..........-. @ 9% 
Wiles GRAMED. .ccccccsccce @ 6% 
Strip loins, No. 1, bnis.. 65 
Strip loins, No. 2........ @5 
Sirloin butts, No. 1...... @29% 
Sirloin butts, No. 2...... @23% 
Beef tenderloins, No. 1.. @7 
Beef tenderloins, No. 2.. @55 
Rump butts @14% 
Flank steaks @22 
Shoulder clods @14% 
Hanging tenderloins ..... @13% 
Insides, green, 6@8 Ibs.. @15% 
Outsides, green, 5@6 Ibs. @14 
Knuckles, green, 5@6 lbs. @15% 


Beef Products. 


Beaten (per Ba). .cccccce @ 8 
eae @12% 
EE wa necovoeeuseses @21 
Sweetbreads ..........-. @30 
Ox-tail, per Ib........... @10 
Fresh tripe, , ow: baeeeee @10 
Fresh tripe, Aare @12% 
BEY  athevkvabins cocwees @20 
Kidneys, per Ib..... @10% 
Veal. 
Choice carcass ..........14 @O5 
Good CRFCRSS ....ccccces 12 @13 
Good saddles ........... 16 @I17 
GOO GOGMD co ccccccsccses 10 @12 
Medium racks .......... 8 @10 
Veal Products. 
RS, GRE scccccvceses @i2 
Sweetbreads ...........+. @45 
a eee @35 
Lamb. 
Choice lambs ........... @18 
Medium lambs .......... @i16 
Choice saddles .......... @22 
Medium saddles ......... @20 
GO” =a @16 
MeGiam TOMeS 2... ccccces @i4 
Lamb fries, per Ib...... @32 
Lamb tongues, per Ib... @15 
Lamb kidneys, per Ib.... @20 
Mutton. 
HROGVY GOOD ..ccccccccee @ 6 
PE CE néesececsevace @10 
Heavy saddles .......... @l2 
Light saddles ........... @13 
3 =e @i7 
PE SEE sescesccccces @ 8 
DE MD wdccencacece @i4 
PS TD ccccccccees @10 
OD CEE von cccesdcewe @ 8 
Sheep tongues, per Ib... @12% 


Sheep heads, each....... @l4 
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Cor. week, 
934. 
12 @12% 
ll @l11% 
13%@14 
10%@11% 
ll @11% 
12 @l2% 


9'12.@10% 
104%@11 
14%ea@r 
lwWwea@ll 

64@ 8 


@16 
@10 


unquoted 


@31 
)29 


@ 
unquoted 


@42 
@39 
@20 
@ 19 


unquoted 


@19 
@18 
@10 
@9 


unquoted 


@13 
@iz% 


unquoted 


9 
7 
10 
6 
+ 


@ 8% 
@ 8 
@ 9 
@ 6% 
@ 6 
@ 6 
@i1o0 
@ 


@ 4 


@10 
@ 8 
@13 
@ 8 
@ 5 


@7 
@35 
@35 


@i9 


> 
A 


@ § 


wor 


@ 6 
aio 
@ 8 
@ 4 
@i2 
@10 


Fresh Pork, Etc. 





Pork loins, 8@10 lbs. ay. @24 @16 
Piecnie shoulders ........ @16% @10 
Skinned shoulders ...... @17% @l11 
eee @35 @23 
i @12 @ b% 
ET iki 6005 aerecereers @15 @ 8 
SE ED ocnterecuves @22 @13 
Boneless butts, cellar trim 
CE Dir ctnis berdacedieemnee @25 @li 
EM dis 6 adcemt.auvenscgan @12 @ 6% 
_ aa @l1 @ 5 
Neck bones @ 5 @ 2 
Slip bones @l1 @5 
re @12 @i7 
TT xvanteaeuerecsn @ 4 @ 2% 
Kidneys, per Ib......... @ll @ 6 
DE BEN ove ceatewwtaes @11 @ 8 
BEE. @ Mle-s.6 s0 06d tanrvee we @10 @ 6 
SE eiittesewaroibGaie'aalnee @ 5 @ 4 
iments KGa Wes Comeeeer eee @ 8 @ 5 
ie Waen aid dards araletaacd @ 8 @ 5 
Chitterlings cceaanmemeS ear) eee 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @28% 





Country style sausage, fresh in links... @22% 
Country style sausage, fresh in bulk.... @20% 
Country style sausage, smoked......... @244 
Frankfurters in sheep casings....... @22% 
Frankfurts in hog casings........... . @20 

Bologna in beef bungs, choice.......... @16% 
Bologna in beef middles, choice........ @17% 
Liver sausage in beef rounds........... @16%4 
Smoked liver sausage in hog bungs.. @20% 
Liver sausage in hog bungs............ @20% 
IIE  siinion nib arene Sipe aeidel ads one 00 @19\% 
New England luncheon specialty....... @25% 
Minced luncheon specialty, choice...... @20% 
Tongue sausage @27 

Blood sausage ........... —_ @18 

| Pee ee @19% 
Polish sausage @18% 





DRY SAUSAGE 


Cervelat, choice, in hog bungs.......... 
ZOMG COTVGIRE .ncccccccccccccceces 


Pe eeeerseccece 


er 
DE cevedencces 





Frisses, choice, in hog middies 
Genoa style salami. . 
PRES wecccccnséecescs otenes 
Mortadella, new ‘condition. . 2.20. 222022 
Ch haan dime mianeend oneeeeagelenees 
Italian —_= Pk vedtedenseeeseewees 
Wee SED obs cnscerrencccsenccesese 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 





Regular pork trimmings............... e @1 
Special lean pork trimmings............ @17% 
Extra lean pork trimmings............. @l 
ee ee eer 12%@13 
St CED “wdudanes ictcavnmenctiadeels 8%@ 9 
BP EE tent nnewbeceneséacexeeseeques 

Native boneless bull meat (heavy)...... 10% @11 
a et ae @ 9% 


Shank meat .... 
Beef trimmings 





ée @10 
- 8%@ 9 
9 


Beef cheeks (trimmed) @ 9% 
Dr. canner cows, 350 Ibs. and up....... @ 7% 
Dressed cutter cows, 400 lbs. and up... @ 8 
Dr. bologna bulls, 600 Ibs. and up...... @ 8% 
Pork tongues, canner trim, S. P........ @18% 
SAUSAGE IN OIL 

Bologna style sausage in beef rounds— 

Se Sy. Or OP ND oe kc ce ccesecweneswees $6.50 

Ee SE Oe SE hcerccecdcetndbeseewe 7.25 
Frankfurt style sausage in sheep casings— 

MG It SP CRs vac uwsdes caeedus wae 7.50 

Re Wy, Be Des oe vacvcvagecevececee 8.25 
Smoked link sausage in hog casings— 

ee SG a Rn 86 wescawaedeessieb eens 6.75 

ar 7.50 

BARRELED PORK AND BEEF 

eR eee @33.00 
Family back pork, 24 to 34 pieces...... @32.50 
Family back pork, 35 to 45 pieces...... @32.00 
Clear back pork, 40 to 50 pieces...... @33.00 
Clear plate pork, 25 to 35 pieces....... @27.00 
ne Sache s4-Wen te bs hdbee un tees @31.00 
EL seem entedacect wacnemeiwareean @37.00 
II, Yin bre: a cab a0 tals ark yee wig au @27.00 
Extra plate beef, 200 Ib. bbis.......... @28.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl............ 
Lam! 


cccccceccec chee 
ib tongue, short cut, 200-Ib. bbl..........40.00 





DRY SALT MEATS 





Clear bellies, 18@20 lbs................ @1ry 
Clear bellies, 14@16 lbs................ @ly 
Rib bellies, 25@30 Ibs. ............e000. @lly 
Fat backs, 10@12 lbs @13 
Fat backs, 14@16 lbs @l4y% 
Regular plates ...... @uy 
TOW DUETS . 2... ccccccccccccccccccces @14y 
Fancy reg. hams, 14@16 lbs........... 22 @3 
Fancy skd. hams, 14@16 Ibs........... 23 9 
Standard reg. hams, 14@16 lbs., plain.. 1 4@2 
Picnics, 4@8 lbs., short shank, plain. ..19%@ 201% 
| Aeon 4@8 lbs., long shank, plain.. “18 


Fancy bacon, 666 ibe.. — paper. 29 @z0u, 
con, plain @2Ty, 
No. 1 beef ham sets, RE a. ‘% 


Insides, 8@12 lbs............ seeeeeee2T @28 

Outsides, 5@9 lbs..............+. sees = @3 

Knuckles, 5@9 Ibs.............. @35 
Cooked hams, choice, skin on, fatted. @34y 
Cooked hams, choice, skinless, —- @37 
Cooked picnics, skin on, fatted..... . @28 
Cooked picnics, skinned, fatted......... @29y% 
Cooked loin roll, smoked........ er eeeee @41 


LARD 


Prime steam, cash, Bd. Trade.... @$13.60n 
Prime steam, loose, Bd. Trade.. @ 
Retined lard, tierces, f.o.b. Chgo.. @ 
Kettle rend., tierces, f.o.b. Chgo.. @ 15% 
oe. kettle rendered, tierces, 

ee Sc ccnecacaqentes @ 
Neutral, in tierces, f.o.b. Chicago. @ 
Compound, vegetable, tierces, c.a.f. @ 


OLEO OIL AND STEARINE 


Extra oleo Oil.........eeeeeeees wane dupe 2 @Ry 
Se Se TS ere 1l @ 


Prime oleo stearine, edible.............9 @9 


TALLOWS AND GREASES 





Edible tallow, under 1% acid, 43 titre.. T4%@ 8 
Prime packers’ tallow....ccscccccccccece 7 @iH% 
( eB OM Ee eee 6%@ 6% 
Special tallow ......ccccscccscccesccces 6%@ 6% 
CEES WEES RIGRER, 0c cc ccvcccesouseess T%@ & 
A-White grease .... - 6% 
B-White grease maximum 5% “acid. 2: 6% 
Yellow grease, 10@15%............000. 5%@ 6 
Brown grease, 40% f.f.8.........02c00 5%@ 5% 


ANIMAL OILS 


Prime edible .... 









BEES cccccevcece 
BUS We Bicccccccsce 
Extra lard oil.... cvcccesesoocceees 

= eS lk 
BRO. 1 2aFE OB. .cccccccccccccccccccccccs @ll 
No. 2 lard oil....... avceeteeeesssectegn @10% 
Acidiess tallow oil..............+. coves @uy 
20° neatsfoot .... " b 
Pure neatsfoot .. ‘ é 12% 
Special neatsfoot ............. osessecee aly, 
FR et @114 
We. 1 mentetect....cceccee otendeseetas alls 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil in tanks, f.o.b. 





Valley points, prompt................ 9% 
White, deodorized, in bbls., f. ‘0. b. Chgo. usage 
Yellow, deodorized ........s.seeceseeeee 
Soap stock, 50% f.f. .b. phate : ai 
Corn oil, in tanks, f.o.b. mills......... @9% 
Soya bean oil, f.o.b. mills...........00. 8.2@ - 


Cocoanut oil, seller’s tanks, “a coast 4 @4 
Refined in bbls., f.o.b. Chicago......... ll @l ik 


OLEOMARGARINE 


White animal fat margarine in 1-lb. 


eartons, rolls or prints, f.o.b. Chicago.15 @I6 
Nut, 1-lb. cartons, f.o.b. Chicago....... @i3 
le Mc ntevceind ccc nccecnes eae @14% 
















CALLAHAN & ¢ 

















The National Provisionet 






Cars 
Cele 


Dri 


Hoy 


















CURING MATERIALS 
Cwt 






aut Sacks 
@1Ty Nitrite of soda (Chgo. warehouse 
@13 stock) ' 
@li% l1to4 bbls. ik a ecun ual saala-oee $9.10 
Quy 5 or more bbls. delivered........ ...... 8.95 
@l4y Saltpeter, 1 to 4 bbls. f.o.b. 3.3 
, Dbl. refined granulated.......... 6.25 6.15 
ATS Small crystals .........---eeeee 7.25 71 
Medium crystals .............. 7.62% 7.50 
@3 Large crystalS .......+..----++- 8.00 7.75 
@u Dbl. refd. gran. nitrate of soda... 3.62% 3.25 
6 @22 Salt per ton, in minimum car of 80,000 lbs. 
‘ only, f.o.b. Chicago 
4@20y, 6 
@19 Granulated ere eee $ 6.996 
LA 20K Medium, air dried. ..........ccccccccesee 9.496 
’ i DE GUND alk s.00ucec%escencents 10.996 
DEE a (cacavewvanenegethencentpetecwesen 6.782 
@28 Sugar— 
@2 Raw sugar, 96 basis, f.o.b. New Or- 
@25 BED cccccccsceccccs ar @3.45 
@34y Second sugar, 90 basis none 
@3i Standard gran., f.o. @5.25 
@% Packers’ curing sugar. 
@29% f.o.b. Reserve, *. 0 @4.75 
@4 Packers’ curing sugar, 250 Ib. bags 
f.o.b. Reserve, La., less 2%.......... @4.65 
oa (Basis Chicago, original bbls., bags or bales). 
" — Whole. Ground. 
15% Allspice Prime ........--ecececcees 7 8% 
Bemitted 2. cc cccccccccccccescccce 7% 9 
16\ Chili Pepper, Fancy........cccsccee ee 2314 
17 Chili Powder, Fancy..........0.e00. és 23 
13 I i cinniv a 6-<.06.6 eed bale 23 27 
DE .cvecadcasceuveseeesees 13 16 
DEED arbneseecwndetnaweaseaee 14 17 
VE i, SEED “ovicvceendwasewedes 18 20% 
ar Es. caciabineeipa bene seS sheet 9% 11% 
12% Se Ne Disk cnicccccccneses 65 70 
@n\ DIMI, <oos cdica ads ccc Socaeesie 60 65 
@ % Ee Ae eee aa 60 
es E,W aenc0es-Scwene ° 24 
Ss BE cae sd nana at.0ee0 wen eewe oe 15 
wo. 2S Pamey BAMA. ........cccccs ~ 238% 
EE Sndinebatetnescaeeawnee ee 19% 
%@ 8 mt & W. ©. Blend........... = 1614 
@ i% Paprika, Extra Fancy.............. $s 24 
%@ 6% RE ts. dd ole daaw, won whack odes a 23 
%@ 6% NS 6s sick dan dinnes sence ms 27 
%@ 8 Pepina Sweet Red Pepper.......... es 2614 
2@ 6% Pepper, CAYEMMe ....ccccceee ae 22 
A@ % Red Pepper No. 1.... - 16% 
®@ 6 Pepper, Black Aleppy 10 11% 
%@ 5% Black Lampong . 8, 10 
Black Tellicherry . 11% 13 
White Java Muntok 16 17% 
White Singapore .. 15% 17 
164 PY SERED vie annsiectscenecties 4 16 
au SEEDS AND HERBS 
@12% for 
@ Whole. Sausage. 
bo Do cvcavcceycelcicpesa anne 11 
1 IE inne Saivicinacunsecneaceu 37 42 
@ll Se Saree 15 18 
@10% Coriander Morocco Bleached........ 7% és 
@11\y Coriander Morocco Natural No. 1... 6 8 
oie Mustard Seed, Cal. Yellow......... 11 13 
124 Dina veddiscadecotecceuen 8% 10% 
@l Meee, DOERR ..... 2. cccccccece 2 36 
@114 See caer 11 14 
als Sage, Dalmation Fancy............. 7 9 
; contain Dalmation No. 1 Fancy.......... 6% 84 
| barrels. 
SAUSAGE CASINGS 
(F. O. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 
| a” Domestic rounds, 180 pack.......... 28 
4 a Domestic rounds 140 RES 38 
; @ % Export rounds, wide............... @52% 
¢ Ha Export rounds, medium............. @35 
 2@ 84 Export rounds, narrow............. @38 
“@ th Be OE WI on conc ccccccceceese @05 
t ; Jf fee eS @03 
| Qk MG Selsns venveeiccnesbeeen @12 
No. 2 bag oe Dieta oc anenecomg ie okt @07 
Oe: @ 
Middles, — wide, 2@2% in. diam.. .60 
Middies, select, extra wide, 2% in. nd 
; @s og BOS ES SE AS ie EO -85 
@13% Dried bladders: 
@14% 


12-15 in. wide, flat... 
10-12 in. wide, flat. 
8-10 In. wide, flat. 
6 8 in. wide, flat.. 





Hog casings: 

SN, BOP 200 WON. . ....6ccecccccccscs 2.60 
Narrow, special, per 100 yds......... eer 25) 
EOE ccc coc céccaseveseeetia 2.15 
Wide, per 1 ves eeeeneeecsebecuseneed 1.75 
tra wide, per 100 yds............000. 1.80 
MINI ooo cnc coecccenctceds cee 28 
Large prime bungs................-..... 21 
Medium prime bungs.................... 15 
Small prime bungs.................--- oo. ae 
RE OE GE coc ciccccskesceeecooee 17 
Veta ieee Gin acim vaacwaka areas -08 

Ash pork barrels, black iron hoops.$1.85 @1.37% 
= pork barrels, black iron re oa 1.25 @1.27% 
oan Pork barrels, galv. iron hoops. 1.42144@1.45 
ak pork barrels. galv. iron hoops.. 1.321%4@1.35 
White oak ham tierces............. 2 12% @2.15 
Oak lard tierces............... 1 erp ty = 


White oak lard tierces 








NEW YORK MARKET PRICES 





Steers, medium, 1,550-Ib............ @ 
EEE. cccnscdscnvousanmavineiccet uel $ 5.00@$ 6.50 
Cows, common and medium......... 5.50@ 7.00 
Cows, cutter and low cutter........ 4.00@ 5.25 
Vealers, good to choice............. $ 9.00@$10.00 
WOMEE: TRO os ccecuwevecccnecs 7.00@ 8.50 
Vealers, cull and common........... 4.00@ 6.50 
Lambs, choice @$ 9.75 
Lambs, good . $ 9.25@ 9.50 
PD esceuvaee $4.00 down 
Hogs, desirable, 186-lb. average..... @$10.00 
City Dressed. 
Cheice, Bative, BOGWF. <<. ccsvsicccccees 19 @20 
Chakes, BALEVG, MGMT. oc ccccvecsseccccees 19 @20 
Native, common to fair..............5 16 @17 
Western Dressed Beef. 
Native steers, 600@800 Ibs.......... --19 @20 
Native choice yearlings, 440@600 lbs...18 @19 
Good to choice heifers 1 


Good to choice cows............+. 
Common to fair cows. 
Fresh bologna bulls... 





Western. City. 
TE See ee 24 @26 25 @27 
BG) Oe Mess 600seeceeen 22 @23 23 24 
= 5 reer 18 @20 19 22 
/ = 2 “Sateen 30 @32 32 @36 
ce ft) ee @28 28 30 
(Se. Se eee 22 @24 22 24 
No. 1 hinds and ribs..... 21 @2 22 25 
No. 2 hinds and ribs..... 19 @21 20 22 
Ws 3B SME. cocccccccces 18 19 18 19 
Ses Oe SEs cocccecscces 17 18 17 18 
Be Ss cc ccesctoces 15 @16 16 @17 
So eer 17 @18 17 18 
Bs SR occeccsesacs 16 @17 16 17 
No. 3 — pecoceeseceee 14 @15 15 @16 
ENED ccoccciccecescovecesescetcss --12 @13 
Rolls. F ae. GEES TDS. VB. ccccccccceccccs 23 @25 
Rolls, Pee: Ge Se Bs cwvccriesecnces 18 @20 
Tenderloins, 4@6 Ibs. avg.............- 50 @60 
Tenderloins, 5@6 Ibs. avg..........ee0- 50 @60 
Shoulder clods ........ O4 botnet eccosoees 12 @14 
NN | inde sdenksceeseniesseanbenenuae 15 @16 
PIL: “sci v'n epics cea aumenisetesioealne ate 14 @15% 
EN. Sv cewcidncqvewevasengeenaseuaeen 11 up 
SE SEE bcd dS oevadeses<seaabeeae eet 174%@18% 
Lambs, prime to choice................ 16%@17% 
Py: GUE vath nardcsre deacon os esis Genes 15% @1614 
BE, CRE ccccccccccnevctgeaneees 13 up 
eS ree 10 @11 
ES SIE iiocicccin ontae es cule enuen 8 @10 
Hogs, good to choice..............0- $17.25@$17.50 
Pork loins, fresh, Western, 10@12 lbs..22 @23 
Pork tenderloins, fresh............+++.- 35 gs 
Pork tenderloins, frozen. saneyeiae 32 
Shoulders, Western, 10@12 ‘Tbs. “avg. -18 @19 
Butts, homeless, Wester. ...0.cccsecces 22 @23 
Butts, regular, Western................ 21 @22 
Hams, Western, fresh, 10@12 lbs. avg..20 @21 
Picnic hams, Western, — 6@8 Ibs. 

RVOTEBS  cccccccccsce vvccececoccooscodl pH 
Pork trimmings, extra i wccccccocce 22 
Pork trimmings, nn bey 50% lean..... 16 @17 
CEE nh ewctnrcovntesurvsdeeradacess 13 @14 
Regular hams, 8@10 lbs. avg.......... @25 
Regular hams, 10@12 Ibs. avg.......... 23 24 
Regular hams, 12@14 lbs. avg.......... 22% @231% 
Skinned hams, 10@12 Ibs. avg.......... 241A Om, 
Skinned hams, 12@14 lbs. avg.......... 24 @25 
Skinned hams, 16@18 Ibs. avg........ --23 @24 
Skinned hams, 18@20 Ibs. avg.......... 22 @23 
Picnics, 4@6 Ibs. — pesos Seta eeaw ets 191%4@20 
Picnics, 6@S Ibs. .avg........ceccccsece - @20 
wy pickled bellies, “S@i12 Ibs. avg..... 23 @25 

Bacon, boneless, Western............... 30 @31 
Bacon. WI, Qiiewc cc cvatesvocccese 29 @30 
Rollettes, 8@10 TB. BWR e cc cv ccccccccns 23 @24 
ok i eee 23 @25 
TOSS CORES, ROWE. . cc ccccccceccescccece Grae 








Week ending June 22, 1935 






FANCY MEATS 
Fresh steer tongues, untrimmed...... 15c a pound 
Fresh steer tongues, l. c. trm’d..... 30c a pound 
Sweetbreads, beef ........ceeeeesees 35c a pound 
Sweetbreads, veal ...... ercevccceee - 7ca pair 
BE MEE cvccccsectssecccusoosce 15c a pound 
Mutton kidneys ....... Cevevcccccees ic each 

DED MET Jah inspthcne6aesees.cenee 27c a pound 
GEOBTED ce cccceccccecescccssccesesoet - 16¢ a pound 
Beef hanging tenders................ 25c a pound 
DN TRUE 64 tnwescwcuiwdetsececoes 10c a pair 
Ld 

BUTCHERS’ FAT 
ee ae @2.25 per cwt. 
CD oe. ccs Ces ap weeeees @2.75 per cwt. 
i, aera @4.75 per cwt. 
SMOEINO GEE. oo cicsicccccescssee @3.25 per ewt. 


GREEN CALFSKINS 


5-9 914-12% 124-14 1418 18 up 





1 veals..15 2.10 2.20 2.25 240 
2 veals..14 195 2.05 2.10 2.15 
No. 1..12 180 1.900 195. .... 
No. 2. = 1.70 1890 18 .... 

| avers eee 1.15 1.25 1.80 
oosbanes 115 125 180 180 


BONES, HOOFS AND HORNS 


Round shin aoe avs. 48 to 50 lbs., 


Per 100 pleces......cccccccccce --- 75.00@ 85.00 
Flat shin — avg., 40 to 45 Ibs., 

BOE ISD: MISO. < cccccivcvesccccces 4 @ 65.00 
Black or striped hoofs, per ton..... - 45.00@ 50.00 
White hoofs, per ton............s-+5 @100.00 
Thigh bones, avg. 85 to 90 Ibs., “per 

WOON ocecccccccsscces cece 70.00 
Horns, according to grade.......... 75. 200.00 





PRODUCE MARKETS 





Chicago. New York. 
BUTTER. 
Creamery (92 score). @23 23% @24 
Creamery (90-91 score) . "12014 @22% Su seeeoes 
Creamery firsts (88-89 
BOOTS)  cccccccccccccc ec GSS  =—§«-_—« ec vccccceee 
Extra firsts ............-22%@23B ww weceeees 
Firsts (fresh) .. @2 
Standards ...... 2414 @24% 
Peer eee 18 @20 
PEED. cc wcceccvesseeses 16 @24 
WUFOES wvcccccccccccccccssee GBee i eeoccceser 
BEE. ccccvccecucwosst cc ~ - ‘eseamseeue 
WD cnc cccccsccoewess 10 @18 
Se 9 @l12 
GED Ke siccncagvcecesneues 8 @9 
Fryers, 31-42, frozen..... 21 @22% 22 @23% 
Roasters, =. frozen. ..25 27 26 @28 
Roasters, 55 & up, frozen.28 @28% 29 @29% 
Fowls, 31- a owe ereet eases 6%4@18% 17%@19% 
OR a 19% @20 20%@21 
OD Gal GP. v0.06 ccccovwes 18%@20% 19%@21% 





BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 

















New York, Boston, Philadelphia and San ‘an- 
cisco, week ended June 13, 1935: 
June 
7 8 10 11 12 13 
Chicago ....... 24 24 24 23% 23% 23% 
New York ....25% 25 24%, 24 244%, 24% 
err Po] 26 25%, 25 25 2514 
| eeoeaee: 26%, 26 25%4 25 25% 25% 
San Fran. ....27 27 27 27 27 27 
Wholesale ‘Prices carlots—fresh centralized car- 
lots—90 score at Chicago: 
24% 24 23% 23% 238% 238% 
Cold storage movement (Ibs.): 
This Last Last — Since Jan. 1. — 
week. week. year. 1935. 1934. 
Gotcnee 75,849 69,132 60,743 1,310,020 1,337,200 
N. Y. .. 64,461 57,371 62. 4 1,466,423 1,708,465 
Boston | 221927 221251 19.5 541.834 579,041 
Phila. .. 21,334 24,900 22, pd 520,384 593,166 
Total 184,571 173,654 164,737 3,838,661 4,217,881 
Receipts of butter by cities (tubs): 
Same 
In Out On hand week day 
June 13. Junei13. June l4. last year. 
Chicago 717,118 19,080 15,667,509 10,300,174 
N. Y. .. 516,164 262,137 9,013,951 2,595. 
Boston . .138,3°3 5.792 . 2,039,550 1,545,702 
Phila. . 130,672 8,400 2,737,050 2,515,833 
Total .1,502,317 295.409 29,458,060 16,956,745 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted. special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 
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Men Wanted 


Position Wanted 


Equip.Wanted & for Sale 








Working Sausage Foreman 


Wanted, experienced working foreman 
for sausage department. Must know full 
line and be able to handle men. Give 
experience and references. State salary 
expected. W-946, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Manager 

Wanted manager for small southwestern packing 
plant. Not merely a sales manager or superin- 
tendent or office man, but one who can accomplish 
all these things and make money. If you can 
show a profit made during the last five years and 
are strictly sober and reliable, address W-940, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Partner Wanted 


Wanted, expert sausagemaker as a 
partner. One who is willing to make in- 
vestment. Must be thoroughly experienced 
in making all types of quality sausage. 
W-947, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Illinois. 








Opportunity for Sausagemaker 


Well established packer in town of over 
half million wants to go into sausage 
business. Will lease space to sausage- 
maker, then sell and distribute his prod- 
ucts. W-948, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill 





Superintendent 


Want position as superintendent. Prac- 
tical experience covering beef and pork, 
killing, cutting, curing, etc. Can produce 
results with least labor cost. Will go any- 
where. Can furnish references from past 
employers. W-945, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Dry Rendering Man 


Position wanted by man experienced in 
dry rendering system. Can handle pack- 
inghouse offal, blood and dead stock. Ex- 
pert horse skinner. W-939, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Working Sausage Foreman 

Expert sausagemaker with 20 years’ experience 
seeks position. Can produce highest quality sau- 
sage and loaves of all kinds. Specializes in 
German style sausage and Canadian bacon. Also 
experienced in latest cures and methods. Can 
handle any size sausage plant. Now employed. 
W-942, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Sausage Foreman 


Sausage expert with knowledge and ex- 
perience on all kinds of sausage and spe- 
cialties is available. Has worked as fore- 
man in large packing plants for many 
years. This experience means profits for 
you. Expert on _ costs. W-913, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Position Wanted 








Working Sausage Foreman 


with thorough practical experience manufacturing 
fancy and standard line of sausage, American 
salami, meat loaves, etc., desires position with 
house needing man to keep up good trade or 
build up poor one. Entirely familiar with regular 
and latest cures and methods. Growing connec- 
tion desired. W-938, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Packinghouse Executive 


Will consider following positions: Manager, su- 
perintendent, assistant, adviser, efficiency, general 
or production foreman, curing expert. Experience, 
ability, confidence and expert knowledge of maxi- 
mum production qualifies me to produce first-class 
products at minimum cost. Can eliminate ycur 
troubles, worries, losses. W-934, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago. 





Pork Superintendent 


Thirty years’ experience hog killing and 
cutting, pork trimming, pork packing and 
specializing in curing cellars. Can fur- 
nish A-1 references as to character and 
ability. W-924, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 
Ill. 


Working Sausage Foreman 


Up-to-date sausagemaker with 20 years’ experi- 
ence in sausage manufacturing, in both U. S. and 
Europe. Ability to make complete line of quality 
sausage, loaves, summer sausage, etc., from any 
materials and fully capable of giving satisfactory 
results. Age 35. Good references. Go anywhere. 
W-936, THE NATIONAL PROVISIONER, <07 8. 
Dearborn St., Chicago. 





Sausagemaker 


Experienced sausagemaker and chopper, 
30 years of age, wants steady position. 
Hard worker. Michigan or northern part 
of Wisconsin preferred. Please indicate 
salary. W-932, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago. 





Sausagemaker 


Well experienced sausagemaker 
wishes to make change with good firm. 
Willing to go anywhere. W-930, THE 
NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 








Plants for Sale 








Sausagemaker 


Position wanted by sausagemaker with 
long experience producing quality sausage 
and meat products. Capable of taking 
charge of curing and smoking department. 
References. W-944, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 
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Sausage Factory for Sale 


Splendid opportunity to buy well-estab- 
lished business with reputation for its 
sausage products. Must sell on account 
of failing health necessitating change to 
different climate. Price reasonable for 
quick sale. FS-928, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 









Retorts and Trucks 
Wanted, several herizontal re- 
torts and trucks. State age, condi- 
tion and price. W-941, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicao, IIl. 





Rendering Machinery 
For sale, one 15-hp. Mitts & Merril] 
hog; 1 crackling press, 16 by 18 curb; six 
80-gallon, cast-iron kettles; one 5-hp. and 
one 15-hp. single-phase, 220-volt motors. 
FS-949, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Used Abattoir Euipment 


Wanted, 

1 Beef bleeding rail hoist complete 

1 Knocking pen 

1 Beef Hoist 

1 Beef Spreader 

2 Track Scales 

1 Electric scalding and scraping 

tripe machine 

Also floor trucks, racks and miscellane- 
ous equipment for complete killing 
floor requirements. Write condition of 
equipment, full particulars and lowest 
price. 

P. O. Box 407, Cornwall-on-Hudson, 

New York. 








Equipment for Sale 


MACHINERY BARGAINS: 3—Me- 
chanical Mfg. Meat Mixers, 1—M. & M. 
Hog, 1—Lard Filter Press, 2—Steam 
Tube Dryers, 6’ x 35’, 5—Cooking Ket- 
tles. Miscellaneous: Lard Rolls, Cut- 
ters, Rendering Tanks, Hammer Mills, 
Ice Machines, Boilers, Pumps, etc. 


What Idle Machinery have you for 
sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 
14-19 Park Row, New York City 








Are you looking for a position? 
Let The National Provisioner Want 
Ads. find one for you. 











acters 


GEO. H. JACKLE | 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
Selected Beef and Sheep Casings 
Gri Ave, und East River NEW YORK CITY Murray Hill 42908 
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Phone Gramercy 3665 


Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 














Harry Levi & Company, Ine. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 














Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 


PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 











TO SELL YOUR PRODUCTS 














in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 











Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street 

















THE CUDAHY PACKING Co. 


Chicago, U. S. A. 














‘‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 
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; SAUSAGE CASINGS 










Y QUALITY STRENGTH SERVICE 
4 NEW YORKNY. BOSTON. MASS. 
A 276 Fifth Ave. 76-80 North St. 


a 
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QUALITY 
PRODUCTS 


7 \. 
The Finest Tribute to | 


Bey a 








ot 
MONGOLIA 
IMPORTING CO.INC. | 








} 274 Water St., New York City me 
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TO ADVERTISERS 








Adler Company 
Allbright-Nell Co., The 
Aluminum Cooking Utensil Co 
American Can Co 

American Soya Products Corp 
Anderson, V. D. Co 

Arbogast & Bastian Company 
Armour and Company 
Armstrong Cork Products Co 


Best & Donovan 
Brecht Corporation, 
Burnette, C. A. Co 


Cahn, Fred C 

Callahan, A. P. 

Calvert Machine Co 

Carrier Engineering Corp 
Case’s Pork Pack 

Celotex Co. 

Chili Products Corporation, Ltd 
Cincinnati Butchers’ Supply Corp... 
Circle E Provision Co 
Columbus Packing Co., The 
Continental Can Co 
Continental Electric Co 

Cork Insulation Co., Ine 

Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., 


Dexter Folder Company 
Diamond Crystal Salt Co 
Diamond Iron Works 

Dold, Jacob, Packing Co 
Dry-Zero Corporation 
Dubuque Steel Prod. Co 

Du Pont Cellophane Co 
Durr, C. A. Packing Co., Inc 


Early & Moor, Inc 
Everhot Mfg. Co 


Fairbanks, Morse & Co 

Felin, John J., & Co., Inc 
Firestone Tire & Rubber Co 
Forbes, Jas. H. Tea & Coffee Co 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Company, Inc 


General Electric Company 

General Motors Truck Co 

General Tire & Rubber Co 

Globe Co., 

Great Lakes Stamp & Mfg. Co 
Griffith Laboratories 

Gruendler Crusher & Pulverizer Co.. 


wreseeeG, TE. &. & Co., BWC... .cccccscs 
Ham Boiler Corporation 

Hammond, G. H. Company 

Heekin Can Co., The 

Henschien, H. P 

Hess-Stephenson Co 

Hormel, Geo. A. & Co 

Hotel William Penn 

Hottmann Machine Co., 

Hunter Packing Company............ 
Hygrade Food Products Corporation. 


Independent Casing Co 

Industrial Chemical Sales Co., Inc.... 
International Harvester Co 
International Salt Company......... 


Jackle, Geo. H 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co 


Kahn’s Sons Co., 

Kalamazoo Vegetable Parchment Co.. 
Kennett-Murray & Co 

Kingan & Co 

Kold-Hold Mfg. Co 

Krey Packing Co 


Legg, A. C., Packing Co 
Levi, Berth. 
Levi, Harry & Co 


Liberty Provision Co 
Link-Belt Co. 

Liquid Carbonic Corp 

Live Stock National Bank 


MeMurray, 

Mack Trucks, 

Manaster, Harry & Bro 
Massachusetts Importing Co 
Mayer, H, J. & Sons Co 
Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp.... 


Oppenheimer Casing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Powers Weseieter CO. ...6. 5 cece cccwe 
Pressed Steel Tank Co 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., Inc 
Rosenthal, Ben. H. & Co 


Salzman, M. J. Co., Ine 

Schluderberg, Wm.-T. J. Kurdle Co... 
Schweisheimer & Fellerman 

ES. oo eamne Neha so a0.¢ea how 
Sedberry, J. B., Inc 

Seelbach, K. C. Co., Inc 

Self-Locking Carton Co 

Silvery, Nicholas 

Smith, Brubaker & Egan 

Smith Paper Co., H. P 6 
Smith’s Sons Co., John B....Second Cover 
Solvay Sales Corporation . . 
Sparks, H. L. & Co 

Specialty Manufacturers Sales Co.... 
ee” ree ee ee 
Staley Sales Corporation 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange, Wm. J. Co 

Stedman’s Foundry & Machine Works 
Stein-Hall Mfg. Co 

Stevenson Cold Storage Door Co 

Stokes & Dalton, Ltd 

Superior Packing Co 

Sutherland Paper Co 

Swift & Company 

Sylvania Industrial Corp 


Taylor Instrument Companies....... 
Theurer-Norton Provision Co 
Theurer Wagon Works, Inc 

Trenton Mills, Inc 


United Cork Companies 
United Dressed Beef Company 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. Co 

Visking Corp. 

Vogt, F. G. & Sons, Inc 


Wald Manufacturing Co 

Ward Dry Milk Co 

West Carrollton Parchment Co 
Weston Trucking & For, Co 

Wicke, A. C., Mfg. Co 

Williams Patent Crusher & Pulv. Co. 
Wilmington Provision Company 
Wilson & Bennett Mfg. Co 

Wilson & Co 

Worcester Salt Co 

Worcester Tram Rail Co 
Worthington Pump & Mchy. Corp.... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 
York Ice Machinery Cérporation 
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*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this indez. 


The National Provisionet 











CARLOE “SHIPPERS 








Mixed carlots of Hunter Packing Company 
» Beef, Veal, Bull Sausage Materials , East St. Louis, Hlinois 


Jefe} oX-3 (-1-1- eo) a-J Oe blog ol Molob volot-1-) C Straight and Mixed Cars 


CIEE SI SR caiman of Beef and Provisions 
Write or Wire for Quotations 


N NF iN, NEW YORK OFFICE 
BEN. H. ROSENTHAL & CoO. mw il 410 W. 14th Street 
‘ P. O. Box 5252 Dallas, Texas a 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia | 























| THE E. KAHN’S SONS Co. 
‘o. mM CINCINNATI, O. 
A aR MEL 5 | “AMERICAN BEAUTY” 


HAMS and BACON 


Main Office and Packing Plant Straight and Mixed Cars of Beef, 
Austin, Minnesota Veal, Lamb and Provisions 





Represented by 


Pe YORE wert wy WASHINGTON BosTOoN 


H. L. Woodruff W. Oo. Fi B. L. , P. @. Gray Co, 
259 W. 14th Bt. 88 N. Gelecuee Av. 681 Penn.Av.,N.W. 148 Btate St. 





























The 
RATH PACKING Co. 


g ¥ 
St. Louis 
Shippers of Straight and Mixed Cars Pork and Beef Packers 


Pork — Beef — Sausage — Provisions BLACKHAWK HAMS and BACON 
HAMS and BACON Straight and Mixed Cars of 


“Deliciously Mild” : 
New York Office—259 W. 14th St. Packing House Products 


RSFRMENEATIVES ne. Waterloo, lowa 


Murphy & Decker, Boston, Mass 
M. Weinstein Co., Philadelphia, Pa. 2 D- A™ISS») Raitimore, Md. 


NIAGARA BRAND 
HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
of) BEEF —- PORK = SAUSAGE = PROVISIONS | 









































BUFFALO—OMAHA—WICHITA 
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Famous Brands 













































































BAcon 
so sal built on quali a — Fremaleene 
EN oY ee ax ES&S i SLi 
Hams — Bacon 
Spiced Ham Luncheon Meat 
~~ y Pork Beef Veal Lamb Sausage Specialties 
1s Piet Hygrade Food Products Corporation 
eeany Seentes 30 Church St., New York City 
Philadelphia Scrapple a Specialty esis 
John J. Felin & Co., Inc. | 2 
4142-60 Germantown Ave., Philadelphia, Pa. OF. 





New York Branch: 407-409 West 13th Street 
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Superior Packing Co. ARD- Liberty 
| Price Quality Service | Bell Brand 


| Hams—Bacon—Sausages—Lard—Scrapple 


Chicago St. Paul | F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





























v 
. Partridge - 
DRESSED BEEF PORK PRODUCTS—SINCE 1876 
| BONELESS BEEF and VEAL The H. H. MEYER PACKING CO. 


1 Carlots Barrel Lots Cincinnati, Ohio 





























foods of Unmatched Quality C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


"ss AAY Manufacturers of 
QUALITY “Xx 


HAMS — BACON 
LARD — SAUSAGE 




















HAMS LARD 

SOUTHERN ROSE SHORTENING al DAISIES 
The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 
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Improved 


HAM 
RETAINERS 


The Users 


are the 


JUDGES 


5 50 USERS repeatedly ordering Easiest to Operate 


ANCO Ham Retainers proves that they have been 

"judged" and have been found to be the most sat- @ ANCO Ham Retainers have always been known to be the 
isfactory equipment for properly forming boiled simplest to operate, and the most economical to maintain. No 
hams. Continued improvements in design and con- mechanical press is necessary, as the above drawing illustrates. 
Cc. struction have been made to give every User the Durability added to the above features makes ANCO Ham Retain- 
most up-to-date Ham Retainer. ers a desirable equipment asset in any ham boiling department. 














WRITE FOR FOLDER AND PRICES 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street i 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 
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YOU SHOULD USE 
ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only... 
making jellied meats. 


That’s why Atlas is 


Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 


it is economical to use. 


Ia purity, Atlas meets all state and federal pure food regulations. 


Swiit & Company 


General Offices: Chicago 


GUARANTEE 
If you are not 100% pleased with Atlas Gelatin . . . both as 


to results and economy .. . you may return it to us at our 
expense. 
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